CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 ° 


ARTHUR JUDGE, Editor ° 


VOLUME 73, NUMBER 40 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


EDITORIALS 


the International situation will be four months 

from now when most perishable canned foods will 
be sealed in the container, but as far as vegetable can- 
ners are concerned, at least, they now know how much 
of their pack Uncle Sam will want, providing there 
is no drastic change in the situation. Now, before the 
acreage goes into the ground, they can adjust their 
plantings, if necessary, with assurance that at least 
these percentages will be taken by the Government. 
That’s progress, and it reflects a high degree of coop- 
eration from the Government agencies concerned. 


G ‘the Internation course, there is no telling what 


One of the things that worried thinking canners 
most about set-asides, was the Walsh-Healey problem. 
That’s the Wage and Hour Amendment that stipulates 
that a manufacturer working on Government contract, 
pay time-and-a-half for all over 8 hours a day and 40 
hours a week, regardless of any other exemption he 
might enjoy. Congress didn’t supply canners with the 
formula for preventing perishable fruits and vegetables 
from perishing when they were packing under Govern- 
ment contract. That’s just one of those oversights that 
has never been attended to. 


Nobody ever accused the writer of being a lawyer, 
but to us it seems plainly evident that the order has 
been so written that canners can expect little difficulty 
from the Walsh- Healey angle. In the first place, there 
is no contract, and there is no definite order from the 
Quartermaster that a canner pack a given number of 
cases of a given quality for his account. To be sure 
the QM is going to take a specified number of cases 
from each canner but they might be Fancies, or Stand- 
ards or 10’s or 2’s or whatnot. What we are trying to 
get at is that the QM is not contracting with each can- 
ner for a definite number of cases of a definite can 
size of a definite quantity. Finally, the set-aside (in 
two parts) is not accomplished until after the pack has 
been made. And that, it seems to us, eliminates any 
possibility of a claim that a contract existed. 
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CONSUMER ANALYSIS—Each year the Milwau- 
kee Journal conducts a very careful consumer analysis 
of the buying habits of the people of Milwaukee. While 
local circumstances and habits are bound to be some- 
what different in the various parts of the country espe- 
cially with respect to brand and store types, it does 
indicate some very definite trends in consumer pur- 
chasing throughout the country. Some of the things 
that canners ought to know about, for instance, include 
the type of grocery store consumers frequent, the pop- 
ularity of frozen foods, the percentage of buyers pur- 
chasing various canned items, etc. The new edition 
indicates that the percentage of Milwaukee shoppers 
purchasing their groceries from independent retail 
stores will drop from 31.2 percent in 1950 to 26 percent 
in 1951. Not quite half of that percentage will be 
picked up by the A & P Supers and the balance by IGA 
and National Tea Service Stores. While the A & P 
Supers increased in popularity from last year, they — 
apparently are still not as popular as they were in 
1949, nor in 1941-42, but the 1951 figure is only slightly 
below those years. 

The figures on frozen foods are interesting. Per- 
centage buying frozen fruits dropped from 40.7 per- 
cent in 1949 to 31.9 percent in 1950, while frozen vege- 
tables increased in popularity from 47.6 percent in 
1949 to 51.7 percent in 1951. Canned orange juice 
dropped from 56.8 percent in 1950 to 43.6 percent in 
1951; 45.9 percent apparently will buy frozen orange 
juice. Canned peas fell off from 96.6 percent in 1950 
to 94 percent in 1951. And there is information on 
many other products. 

Apparently there is no consideration given to cost 
or availability. But if the reader is survey minded he 
can spend many hours thumbing over the report. Then 
too, he would have some idea of the cost and availabil- 
ity of the items in which he is interested. Probably 
the greatest value may be obtained from a comparison 
of present day habits and preferences with those of 
some years ago. Although in the case of frozen foods 
present day trend is most noticeable. 
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Engineering Considerations in Relation to 


SPOILAGE CONTROL IN CANNING FACTORIES 


By JAMES M. REED and C. W. BOHRER 


Research Laboratories, National Canners Association, 
Washington, D. C. 


We all realize that there are numerous considerations involved 
in the design, installation and operation of canning machinery 
so as to minimize spoilage hazards. In his quest for more effi- 
cient, higher speed equipment, the design engineer may pay too 
little attention to the basic principles of sanitation. The canner 
should bear this in mind when selecting new equipment, and he 
should realize also that methods of installation and operation 
are of equal importance in the prevention of excessive bacterial 
contamination. 


Realizing that visual inspection methods, regardless of the 
observer’s experience and technical ability, are not sufficient to 
determine whether equipment is satisfactory from the contami- 
nation viewpoint, the National Canners Association has con- 
ducted bacteriological field investigations to determine where 
spoilage hazards exist and how to eliminate them. These field 
studies were initiated in 1926, and the first large-scale survey 
of Wisconsin canneries was made in 1928. During a typical field 
survey, samples are collected at various points along the line 
in a large number of canneries, and the bacteriological results 
are used as the basis for specific recommendations to the super- 
visory personnel of each factory. Recently, more intensive sur- 
veys have been conducted by the N.C.A. to determine the effect 
of recent canning innovations upon the development of spoilage 
organisms. In these special surveys, bacteriological tests -are 
made periodically throughout the operating period for a num- 
ber of days. Emphasis is placed on the detection of heat-resis- 
tant organisms which are of significance in spoilage due to 
underprocessing. 


ADEQUACY OF NORMAL PROCESS 


The canning industry uses the term “process” to designate 
the heat treatment, in terms of temperature and time, given the 
product after the container is permanently sealed. The effi- 
ciency of any process is dependent on the heat resistance and 
the number of bacteria in the product. The processess sug- 
gested in N.C.A. Bulletins 26-L and 30-L for canned foods in 
metal and glass containers are regarded as adequate when some- 
thing greater than a minimum number of organisms is present. 
However, as will be noted in Figure 1, some organisms, while 
not significant with relation to health, have such a high resis- 
tance to heat that process control alone cannot be relied upon 
to prevent spoilage. Flat sour organisms are typical of those 
for which spoilage control depends upon eliminating the con- 
tamination at the source. Flat sour spoilage is particularly 
insidious since the can remains flat. Figure 2 serves to empha- 
size the need for keeping the number of spores at a minimum. 
The usual process might destroy 400 flat sour spores, but it 
would be grossly inadequate for the destruction of 45,000 spores. 
The significance of numbers jis illustrated, also, by the destruc- 
tion times listed for Clostridium botulinum. However, sug- 
gested processes will destroy billions of these organisms. 


SOURCES OF SPOILAGE ORGANISMS 


In Figure 3, we have related the spore load in the filled can 
to three principal sources—spores on the raw product entering 
the canning factory; spores from added ingredients; and spores 
from canning equipment. With the exception of a few prod- 
ucts which are especially difficult to wash, soil organisms on 
the incoming raw product are of no direct spoilage significance. 


* Paper presented at Wisconsin Canners Food Technology Conference on April 
6, 1951, in Madison, Wisconsin, ‘ : 


Soil-borne contamination may, of course, serve to “seed” can- 
ning equipment. 
INGREDIENTS 
Organisms from ingredients also may “seed” equipment, and, 
in some cases, may be directly responsible for spoilage. The 
N.C.A. Bacterial Standards for Sugar were published in 1931 


and have been instrumental in obtaining sugar and other ingredi- © 


ents of satisfactory bacterial quality. Wooden brine tanks, to 


which several spoilage outbreaks have been traced, are essen- © 


tially a thing of the past in the canning of peas and corn. A 
few. years ago, we were surprised to find a high spore contami- 


nation in the brine being added to cans of whole kernel corn — 


Figure 1 


COMPARATIVE HEAT RESISTANCE OF SOME 
SPOILAGE ORGANISMS 


Time for Destruction 


Organism in Phosphate (pH 7.0) 
Spore-forming at 250°F. (121°C.) 
(minutes) 
Putrefactive Anaerobe No. 3679............+. 6.1 
2.8 


Clostridium botulinum (Esty & Meyer) 


Figure 2 


EFFECT OF INITIAL SPORE CONCENTRATION ON 
DESTRUCTION TIME OF SPOILAGE ORGANISMS 


Destruction Times 


Organisms No. of Spores (minutes) 
45,000 62 - 65 
(heated at 239°F.) 400 25 - 28 
Cl. botulinwm F£90 90,000 18 - 20 
(heated at 221°F.) 900 12-14 
Figure 3 


: SOURCES OF SPOILAGE ORGANISMS 


Organisms Soil Organisns 
from on 
Ingredients Product 
Starch uipment / 
Cereals ~S Hot Cold 
/ 
‘Pumps ‘Wood 
Pipes Canvas 
Flumes 
Blanchers 
Mixers 
Blenders 
Fillers . / 
/ 
/ 
Occasionally 
with asparagus, 
F.S. P.A. mushrooms, 
T.A. spinach 
/ 
/ 
/ 
V Spore | / 
load Usually reduced | 
in / to minimum by © 
fillea preliminar; 
can washing 
operation 
Retorts 
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sure at 10 to 15 psi, 


WISCONSIN FOOD LAB, NATION’S NEWEST, 
INSPECTED BY CANNERS 


Prof. K. G. Weckel, director of the Food Technology Labora- 
tory of the new Babcock Hall at the College of Agriculture, 
University of Wisconsin, demonstrates a piece of equipment to 
officers of the Wisconsin Canners Association. Babcock Hall is 
the nation’s newest and most elaborate facility for food studies. 
The canners have contributed substantially to its equipment. 
Left to right: Prof. Weckel, Marvin Verhulst, Executive Secre- 
tary of the Wisconsin Canners Association, and Norman Soren- 
sen, Chairman of the Educational Committee. 


The inspection of the food laboratories took place in con- 
nection with a two-day conference cf the Wisconsin Canners 
Association in Madison, devoted to a Safety Institute and a Food 
Technology conference. These meetings stepped off the con- 
tinuing educational campaign of the Wisconsin Canners Asso- 
ciation to make the industry a model cf safety, food quality 
control, soil conservation practices and grower-canner relations. 


at one of the Wisconsin canneries. I say we were surprised, 
because metal brine tanks and tested sugars were being used. 
Inspection showed that the brine mixing tanks and delivery 
pipes carried a moderately heavy, boiler-type scale which was 
serving as a haven for the flat sour spores. De-scaling the tanks 
with muriatic acid and installation of new pipe sections elimi- 
nated the difficulty. 


CANNING EQUIPMENT 


As is indicated in Figure 3, the putrefactive anaerobic type of 
heat resistant spoilage organisms is of chief concern in cold 
equipment. 
nature, are especially difficult to clean, and putrefactive spoilage 
outbreaks have been traced to their use in canning equipment. 
At one cannery, we found it necessary to sterilize the canvas 
pea viner aprons under steam pressure in the retorts and re- 
place the wooden lug boxes in order to eliminate putrefac- 
tive spoilage. 
BLANCHERS 

The higher heat resistance of the heat-loving spoilage types 
growing in the temperature range of 110° to 160° F. makes their 
elimination at the source imperative. An increase in numbers 
of these types is not necessarily associated with insanitary con- 
ditions in the usual sense of the term, and the basic control pro- 
cedure consists of maintaining equipment and product at a 
temperature below or above the thermophilic growth range. 
Figure 4 serves to illustrate the increase in flat sour spore con- 
tamination which may occur in rotary drum blanchers as a 
result of operation at a temperature of less than 180°F. Our 
suggestions on rotary drum blancher operation are as follows: 

(a) Keep reels in operation continuously while heating, 
operating, and cooling the blancher. 

(b) Operate blanchers at a minimum temperature of 180°F. 

(c) Maintain a strong, continuous overflow. 

(d) Drain and refill the blancher at noon and supper shut- 
down periods. 

Of course, the blancher should be cooled as rapidly as possible 
and should be flushed thoroughly prior to the start of operations. 

Wheaton and co-workers in the Research Division of the 
American Can Company reported in 1947 on bacterial problems 
in the use of tubular blanchers. They pointed out significant 
Increases in flat sour contamination due to thermophilic tem- 
peratures in the foam accumulating on the surface of the water 
storage tank, and our findings have confirmed theirs. To mini- 
mize this build-up, the top sprays on the water storage tanks 
should be left on continuously while the blancher is at operat- 
ing temperature. The construction of most tubular blanchers is 
such that they may be capped and sterilized under steam pres- 
Prior to any pressure sterilization, the 
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Both wood and canvas, because of their porous .. 


canner should make sure that the temperature control instru- 
ments will not be damaged by this treatment. 


WASHING 

It is important, as a safeguard against carrying over exces- 
sive contamination from the blancher, that the blanched product 
be thoroughly washed. Using peas as an example. Figure 5 
shows flat sour contamination of recirculated hydraulic eleva- 
tor water which resulted from an inefficient rod reel wash. In 
this particular case, the washer* was grossly overloaded and was 
equipped with a water pipe having only a few perforations 
rather than a number of well-designed spray heads. 

During recent years, flume systems have come into increased 
use for product transportation. Frequently, the blanched prod- 
uct is delivered directly to the flume system without a prelimi- 
nary rod reel or shaker wash. Delivery of the product under 
these conditions to dry reels at the filler may result in spoilage, 
since flumes having little turbulence give a relatively inefficient 
wash. Gillespy (1948) reported on small-scale tests which 
indicated that a rod reel or shaker wash is about ten times as 
efficient as a flume wash. 


Figure 4 
BACTERIOLOGICAL PEA SURVEY 


FLAT SOUR BUILD-UP IN ROTARY DRUM BLANCHERS 
DURING OPERATION 


F.S. Spores per 20 Drops of Blancher Water 


Blancher Start 4 hrs. oper. 14 hrs. oper.* 
6 6 740 
1 5 500 
ENGR 1 1 400 
4 5 550 
* Blancher operating at 158° to 178°F. 
Figure 5 


BACTERIOLOGICAL PEA SURVEY 


FLAT SOUR BLANCHER CONTAMINATION AND 
RECIRCULATION WATER 


F.S. Spores per 20 Drops 


1 hr. 2 hrs. 3 hrs. 
Start oper. oper. oper. 
Blancher water* 5,000 4,400 3,800 4,000 
Poor rod reel wash 
Recirculation water ........... 38 11 250 
(Pumping washed peas) 
* Blancher contamination traced tp inside cleaning troughs. 
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BUILD-UP IN QUALITY GRADER BRINE 


Salt brine quality separation of peas after the blanch has had 
the indirect function of affording an additional immersion wash. 
Figure 6 shows flat sour contamination of quality grader brine 
which resulted from cumulative carry-over from the blancher. 
In this instance, quality grader No. 4 was receiving the largest 
volume of peas, and the brine temperature was approximately 
25°F. higher than that in the other graders. Any increase in 
the temperature of the quality grader brine is indicative of 
inefficiency in the wash after the blanch, and temperature in- 
creases of as much as 40°F. have been observed. In this con- 
nection, it is well to bear in mind that there is a loss of 1° 
Salometer for each 7%°F. increase in the brine temperature 
and such variations may lead to a poor quality separation. 


FILLERS 


During the course of our bacteriological investigations, we 
have encountered numerous cases of spoilage due to filler con- 
tamination. The trend toward increased use of 250°F. processes 
has resulted in need for higher can vacuums in order to prevent 
undue straining of the seams. Some canners have decreased 
the wash of the blanched product in order to achieve a higher 
closing temperature. This results in the filler hoppers being 
carried at a temperature (usually 140°F.) within the thermo- 
philic growth range and may lead to actual multiplication of 
heat-loving spoilage organisms, during operation. Our recom- 
mendation under these conditions is that the filler be emptied 
of its product and thoroughly flushed out every 4 hours with 
all machinery kept in motion. We consider it preferable in this 
type of operation to depend on mechanical or steam flow vacuum 
procedures to achieve the desired can vacuum. 


Figure 7 shows typical flat sour contamination of fillers re- 
sulting from overnight build-up. The special, fiushing consisted 
of thorough hosing while the machinery was in motion. A more 
adequate solution to the problem of filler contamination is to 
completely dismantle the filler so as to permit cleaning between 
sliding plates and other concealed crevices. When necessary, 
this may be done on a rotating schedule so that each filler is 
dismantled at least once a week. Actual steam pressure sterili- 
zation of all filler parts have been practiced for the control of 
flat sour contamination in the canning of presterilized tomato 
juice. Regardless of the cleaning procedures followed, the final 
step should be a thorough chilling with cold water. 


CREAM STYLE CORN EQUIPMENT 


The mixing, pumping, and blending equipment used in the 
canning of cream style corn is difficult to clean, and the tem- 
perature at which the product is handled is conducive to the 
development of the heat-loving spoilage organisms. Figure 8 
presents typical flat sour counts obtained at two different can- 
neries during an N.C.A. survey. The results for factory No. 1 
show a build-up in the mixing-blending system, while those for 
factory No. 2 show a filler build-up. In both cases, flat sour 
spoilage of the processed cans occurred upon incubation at 
130°F. The perforated steam pipes used to heat the corn in the 
mixers and blenders are frequent sources of bacterial build-up. 
Corn is sucked into the pipes when the steam is turned off and 
inadequate flushing and chilling of the pipes may occur. Detailed 
clean-up instructions including the prompt chilling of all equip- 
ment by flushing with cold water, and the installation of water 
tees for the flushing of steam lines coming in contact with the 
product are advantageous in minimizing contamination. Sanitary 
mixers and blenders with demountable fittings are now available 
from equipment suppliers, and sanitary pumps are in rather 
general use. It is well to remember, however, that the term 
“sanitary” means that the equipment may be readily cleaned 
and not that it requires no cleaning. 


Figure 9 illustrates the spoilage hazards which may arise 
from improper installation of common product pipe lines to a 
number of fillers. The “dead-end” pipe section beyond the No. 
2 filler on this tomato juice line permitted an increase in the flat 
sour contamination, and this contamination was fed into the No. 


(Continued on Page 19) 


Figure 6 
BACTERIOLOGICAL PEA SURVEY 


ADDITIVE FLAT SOUR BUILD-UP IN QUALITY GRADER BRINE 
F.S. Spores per 6 ml. of Brine 


2 hrs. 7 hrs. 13 hrs. 
Quality Grader* oper. oper. oper. 
0 8 142 
No. 2 0 3 19 
No. 3 .. 0 17 177 
No. 4 kee 14 42 110 


* Peas flumed from blancher to quality grader. Blancher contamination mod- 


erate to high. 


Figure 7 
BACTERIOLOGICAL PEA SURVEY 
FLAT SOUR CONTAMINATION FROM FILLERS 
IN RELATION TO SPOILAGE 
F.S. Spores per No. 2 Can 


Sample Start of operations on 3 days 
Washed peas entering filler...... 0 0 216 
Unprocessed line can .............6 2,160 13,000 6,480 
Processed can spoilage’™............ 0% 66% 0% 

Filler specially 
flushed 
* Incubated at 130°F. 
Figure 8 


CREAM STYLE CORN SURVEY 


ILLUSTRATIVE BACTERIOLOGICAL RESULTS 
Flat Sour Spores per Can 


Factory No. 1 Factory No.2 — 
« 400 « 800 
pump 
Blender 
pump 
DeZurik: ...... 40,000 « 300 
gravity 
Holding blender 
gravity 
Unprocessed. -line 38,000 990 
Spoilage of processed cans 
after 130°F incubation............ 100% 1673 
Figure 9 
BACTERIOLOGICAL TOMATO JUICE SURVEY 
JUICE FLOW TO FILLERS Common 
juice feed 
line 


| 


(off) (off) No. 2 (off) No. 303 " 
filler filler 
(operating) (operating) 


Flat sour count per can during intermittent operation 


on 200 210 
off 7,200 210 
one-hour shutdown 
on 13,000 210 
off 13,000 420 
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Leon S. Glaser, (left) and James M. Irwin, president and vice 
president, repectively, of the National Pickle Packers Associa- 
tion, discuss the pickle-shaped shelf tuck-ins developed for Na- 
tional Pickle Week, May 17-26. The tuck-in is one-piece and 
The three-color 11 x 17 National Pickle 


reversible as shown. 
Week poster is on the board at right. 


NOVEL PACKAGING TWIST 


Here is a striking example of package 
engineering with a novel “twist.” The 
Borden Company, New York City, mailed 
a sample assortment of their products to 
a list of their stockholders in this attrac- 
tive “Elsie Barn Box.” 


Manufactured by The Hinde & Dauch 
Paper Company, and printed in three 
colors—red, green, and black—this un- 
usual corrugated box when empty makes 
a wonderful child’s play toy to while 
away the hours. 


The roof folds flat to form a sturdy, 


easy-to-handle package. White corru- 
gated partitions separate 12 individual 
Borden products plus a special “Hemo 
mug” which are packed in shredded 
cellophane. 


This complete-assortment-merchandis- 
ing box does an effective public relations 
job for The Bordon Company while pro- 
moting “Elsie The Cow” to families 
throughout the nation. 


PICKLE OPERATION 


J. S. Van Holten & Company, who 
rented space in the Cheswold, Delaware 
plant of Smith Orchards, Inc. for pack- 
ing pickle products, will operate the C. C. 
Lang & Son plant at Preston, Maryland 
for the packing of pickles. 
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ANNUAL BABY FOOD REPORT 


The annual baby food report issued 
last week by the National Canners 
Association covering the calendar year 
from January 1 to December 31, shows 
that the total pack of strained and chop- 
ped baby foods for 1950 was some 7 per- 
cent larger than the year 1949. The 
largest increase was in the strained 
foods, the chopped or junior food total 
being only some half million cases larger 
than a year earlier. 

A trend to glass is also noted in the 
figures, the production in that packaging 
showing an increase of some 12 million 
dozens, or approximately 18 percent 
while the tin pack was reduced some 4 
million dozens. 

Included with the report was a chart 
showing that the production of baby 
foods has risen from 30 million dozens 
in 1941 to 130 million dozens in 1950. 
Production increased rapidly to 120.2 
million dozens in 1946, fell off to 90 mil- 
lion dozens in 1947, up again in 1948 to 
126.7 million dozens, with a slight decline 
in 1949 to 122 million dozens. 


1949—Dozens 

Tin Glass Total 
Strained .......... 45,223,742 48,939,214 94,162,956 
Chopped ......... 11,475,893 16,455,733 27,931,626 
56,699,635 65,394,947 122,094,582 

1950—Dozens 

Tin Glass Total 
Strained .......... 41,731,254 59,874,587 101,605,841 
Chopped ......... 10,864,413 17,771,501 28,635,914 


U.S. Total........ 52,595,667 77,646,088 130,241,755 
1950 BABY FOOD PACK 


Strained Chopped 

26,041,455 5,164,789 
Fruits 39,448,175 9,828,641 
Meat Products® 28,170,062 12,224,566 
Custards & Puddings.......... 7,946,149 1,417,918 


* Includes some strained fish. 

The above report is the annual 1950 
summary of reports from canners pack- 
ing baby food. This report may vary 
slightly from a total of the monthly pack 
reports. In addition to the above pack 
some orange juice for babies was canned 
in the 202 x 214 tin size. 


Brining olives, pickles and onions un- 
der the most stringent sanitary condi- 
tions is done at the rate of 70 per minute 
in a new 12 spout fully automatic rotary 
vacuum brining filler. Besides its brin- 
ing operation, the filler is particularly 
suited for syruping maraschino cherries 
and other related food products. 


Tests conducted on the filler evidenced 
a wide flexibility of container sizes— 
from 1 ounce to 32 ounces. Brine fed 
into jars reaches a level of 4%” from the 
top of the jar with complete consistency. 
A specially deigned vibrationless steel 
conveyor link chain belting prevents the 
shaking of the jars eliminating spillage 
entirely. 


To assure maximum sanitation and 
safeguard the machine from the corro- 
sive action of brine, all parts of the filler 
are constructed of stainless steel. The 
overhead drive mechanism provides am- 
ple open area on the floor for cleaning 
and the removable tank can be thorough- 


-ly sterilized. 


Full information from the manufac- 
turers, MRM Company, Inc., 191 Berry 
Street, Brooklyn, New York. 
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QMC SET-ASIDES AND 
REVISED 1951 REQUIREMENTS 


Over the week-end the Production and 
Marketing Administration, U. S. Depart- 
ment of Agriculture, in the person of 
S. R. Smith, Chief of the Fruit and 
Vegetable Branch of PMA, issued a set- 
aside order for 11 important canned 
vegetables. Formal delegation of author- 
‘ity to Mr. Smith, or more precisely, to 
the Director of the Fruit and Vegetable 
Branch was contained in Defense Food 
Order (D.F.O.) 2 issued by P.M.A. Ad- 
ministrator April 12th, effective April 
17th. 

The order is expressed simply in per- 
centages of a base period, which is the 
average of the 1949 and the 1950 packs, 
or either of those years, if the item was 
packed only one of the two years. If it 
was not packed in either of the two 
years, then the percentage figure is ap- 
plied against estimated 1951 production. 
The order specifies that when a canner 
has packed 40 percent of the base period 
pack, then one-half of the set-aside re- 
quired for that item shall be made. The 
other half shall be reserved when 80 per- 
cent of the base pack is reached. The 
Order indicates preference of grades, 
style and can sizes, and requires that 
canners report on a form (supplied them 
this week), the number of dozens of each 
can size packed during each year of the 
base period. This information should be 
filed with PMA by May 17, 30 days after 
‘ the effective date of the order. Any 
packer whose total set-aside of all the 
11 vegetable items he processess is less 
than a carload, is exempt. 

Also over the week-end the Quarter- 
master issued its latest estimate (March 
28) of the requirements of both fruit 
and vegetables needed from 1951 packs. 
The figures in terms of cases, reflect the 
percentage set-asides for vegetables and 
give some indication of what percentage 
of fruits will be ordered set aside. Grade 
preference, type, style and container 
sizes preferred, are the same as in the 
set-aside order. Total requirements are 
about twice the size of last year. 


CANADIAN PRIORITIES 


Regulation 3, amended April 12 and 
effective April 16, extends to Canadian 
companies, the right to apply for main- 
tenance repair and operation assistance, 
and designates Canadian distributors 
and importers as eligible for priority aid. 


CORRECTION 


On page 12, April 2 issue of this pub- 
lication, a combined table (A) listed the 
price mark-ups for wholesalers and re- 


tailers. Opposite item 15 (Jams, Jellies, ° 


Preserves, Honey and Peanut Butter) 
the mark-up for Class C Wholesaler 
(Service Wholesaler), was listed at 1.10. 
That figure should be changed to 1.19. 


12 


WATCHING WASHINGTON 


TENTATIVE MILITARY REQUIREMENTS—1951—PACK 
Tentative 1951 Pack Requirements 


CANNED FRUITS (Case Basis—24/2\,’s—45 pounds per case) 
Item, Grade, Container Preference Domestic Export Total 
As 20, 283,700 182,100 465,800 
Apricots, B, A, 10, 244, 8 02. .........0000 393,900 516,000 909,900 , 
Cherrice—Sour, 10). 2 503,000 330,200 833,200 
Cherries—Sweet, B, A, 10, 2%, 8 oz... 107,000 75,300 182,300 
Fruit Cocktail, B, A, 10, 2%, 8 oz....... 423,600 515,500 939,100 
Juice—Apple, A, 3 cyl., 10, 2.............. ne 60,900 
Juice—Grape, A, 10, Qt. Bot. ............ 107,900 26,200 134,100 
Juice—Grapefruit, A, 3 cyl., 10, 2 .... 265,400 427,900 693,300 
Juice—Orange, A, 3 cyl., 10, 2 .......... 476,800 546,600 1,023,400 
Juice—Orange and Grapefruit 
Juice—Pineapple, A, 3 cyl., 10 .......... 452,400 454,100 906,500 
B, A; 10) 748,800 1,058,900 1,807,700 
Pears, 35; As 10; 355,900 477,700 833,600 
Pineapple, all types, B, A, 10, 2%...... 686,100 693,100 1,379,200 
Plume, B, A, 10, 246; 8 173,600 158,100 331,700 
Penns, 40,800 346,200 387,000 
Puree, Fruit Assorted, 4% oz. ........... 900 9,200 10,100 
Sauce, Cranbery,, BOO. 101,000 54,700 155,700 
SET 
CANNED VEGETABLES Tentative 1951 Pack Requirements ASIDE 
(Cases basis 24/2’s—30 pounds per case) 0/0 
Domestic Export Total Base 
Beans, Lima, B, A, 10, 2............ 492,067 568,633 1,060,700 25 
Beans, Green or Wax 
1,098,233 1,321,900 2,420,133 14 
45,100 180,333 225,433 (a) 
61,000 425,067 486,067 27 
Catsup, Tomato, 
TE 1,417,033 1,901,800 3,318,833 15 
Juice, Tomato, A, C, 3 cyl., 10, 2 521,467 1,002,533 1,524,000 (a) 
Paste, Tomato, A, 10, 2%............ 341,433 150,100 491,533 17 
Peas, Green, B, A, 10, 2........00:+.. 1,485,533 2,146,000 3,631,533 15 
Potatoes, Sweet, A, C, 2%, 3 vac. 466,133 1,084,266 1,550,399 22 
Puree, Tomato, A, 10, 2%, 2........ 11,900 47,600 59,500 (a) 
Puree, Vegetables 
1,567 23,800 25,367 (a) 
Tomatoes, B, C, 10, 2%, 2.......... 1,164,200 2,321,033 3,485,233 20 
Total Sb 8,413,733 12,798,598 21,212,331 


Grade and container size listed in order of preference: 
75 percent of requirements should be in container sizes listed first and remainder in other desig- 
nated container sizes. 
8 ounce can—approximately 73,300 cases (basis 24/2%,, 45 pounds per case) for each item 
indicated required in this size can for operational rations. 
By style the Quartermaster prefers: apricots—halved, unpeeled ; peaches—in order of preference, 
halved, quartered and sliced ; pears—halved, quartered; 70 percent of the pineapple is preferred 
in sliced, tidbits and chunks, while 30 percent is preferred crushed, unsweetened, sweetened ; 
plums—whole unpitted, unpeeled ; prunes—heavy pack, size 30-40, 40-50 cut out; grapefruit juice 
—is wanted sweetened, while the other juices are preferred unsweetened. 
Wherever standard grade is specified the score must not be less than 80 points, except for 
tomatoes, which will be accepted at 70 points. 
By style QMC wants in order of pre“erence: Asparagus—spears, cuts spears; Beans, Green or 
Wax—cut round, cut flat; Beets—whole, sliced; Carrots—sliced, diced, cut; Sweet Potatoes— 
whole and pieces, whole. 
Note that QMC wants 75 percent of corn requirements in whole grain, 25 pereent in cream 
style. 
(a) PMA some weeks ago had indicated that on items where Quartermaster required less than 
10 percent of the pack, no set-aside would be issued. 
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QUOTAS FOR ALUMINUM 
CLOSURES 


Establishment of a quota system to 
govern packers’ use of aluminum clo- 
sures was announced April 6 by the Na- 
tional Production Authority, U. S. De- 
partment of Commerce. 

The action shifts control of aluminum 
closures from the basic aluminum order, 
M-7, to the packaging closures order, 
M-26, to simplify administration. It— 

(1) Permits unlimited use of alumi- 
num sealing and covering devices for 
packers of fluid milk products, including 
cultured milk, but not cheese products; 
and packers of anesthetic solutions, anti- 
biotics, biologicals, blood plasma, paren- 
ternal solutions, prescriptions, and sul- 
fonamides. 

(2) Limits packers of other drugs and 
foods for human consumption to 100 per- 
cen. “f base period (average for calen- 
dar yceur 1950) use of aluminum closures. 

(3) Limits packers of all other prod- 
ucts to 65 percent of base period (aver- 
age for calendar year 1950) use of alum- 
inum closures. 

NPA cautioned that the unlimited use 
for certain foods and essential drug 
packs applies only to packers who were 
using or converting to the use of alumi- 
num closures before November 27, 1950, 
in the case of fluid milk products; and 
prior to today’s action, for the listed 
drugs. 

A new receipt restriction has been 
added to order M-26 which provides that 
a packer may not receive supplies of 
packaging closures made of tin plate or 
aluminum which will bring his inventory 
above a 75-days supply. 

Consumption of aluminum in closures 
and closure liners is expected to be cut 
about a million pounds, net, in 1951 as a 
result of NPA actions. Principal sav- 
ings are expected to be attained in the 
non-food products field, where aluminum 
used in closures may be cut some two 
million pounds. Another million pounds 
reduction is expected in the use of foil 
for liners. 


Against this total anticipated saving 


of three million pounds; NPA pointed 
out, will be an estimated increased use 
of a million pounds of aluminum in the 
fluid milk packaging industry (resulting 
from numerous conversions in this indus- 
try in 1950) and another million pounds 
rise in use for packaging drugs, particu- 
larly injectibles. 

Total closures and liners consumption 
of aluminum for 1951 is expected’ to 
reach about 18,296,000 pounds, compared 
with 19,280,000 pounds in 1950. 

Under the amended packaging closure 
order a packer who uses aluminum clo- 
sures has an option of two base periods 
against which to figure his quota. He 
may use either the comparable quarter 
1950 as his base, or a quarterly figure 
caleaulated by dividing the number of 
closures he used in 1950 by the number 
of months of actual use and multiplying 
the result by three. 

Defense rated orders for aluminum 
packaging closures are exempt from the 
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quantity limitation of Schedule II of the 
order, but DO orders for tin packaging 
closures are not exempt from the tin 
plate specifications of Schedule I, NPA 
advised. 

The Aluminum Order, M-7, is amended 
in accordance with changes in M-26. 


FREIGHT INCREASES AND 
CEILING PRICES 


“In order to clarify the situation with 
regard to the general increase in freight 
rates recently authorized by the ICC, the 
Office of Price Stabilization on April 5 
issued the following rules for determin- 
ing whether a seller under the General 
Ceiling Price Regulation may pass on to 
his buyers increases in transportation 
costs: 

(1) Increases in inbound transpor- 
tation costs, incurred by the seller in 
obtaining delivery from his supplier, 
cannot be added to the seller’s ceiling 
prices. The seller must absorb all such 
increases. 

Increases in outbound trans- 
portation costs on shipment by the 
seller to his customers: 

“(a) If the seller during the base 
period quoted a delivered price he 
must, subject to the exceptions in para- 
graph (d):below, absorb any increases 
in transportation costs. Thus a seller 
who sold to all buyers at the same de- 
livered price, or who had different de- 
livered prices in different zones which 
do not correspond with the precise dif- 
ference in transportation costs incur- 
red by the seller for delivery to each 
such zone, must absorb increases in 
transportation. 


transportation costs, increases 1n out- 
bound transportation costs actually in- 
curred by the seller may properly be 
passed on to the purchaser. 


“(c) Where the seller in the base 
period quoted an f.o.b. price, plus a 
‘transportation charge’, but such ‘trans- 
portation charge’ did not represent the 
actual transportation cost incurred by 
the seller, such sale, for the purpose of 
this interpretation, is considered as 
falling within paragraph (a) above 
and the seller must therefore absorb 
any increase in transportation costs, 
as provided in paragraph (a). 

“(d) ‘If the seller sold at a deliv- 
ered price during the base period, but 
such price was computed on the basis 
of an f.o.b price, adjusted for the ac- 
tual cost of making delivery to each in- 
dividual purchaser, the seller may pass 
on increases in transportation costs 
actually incurred. However, this meth- 
od of computing the base period de- 

_ livery price must have been objectively 
established to purchasers, as where the 
seller offered both a delivered and an 
f.o.b. price, the difference being the 
actual transportation costs, or where 
the seller quoted or billed actual trans- 
portation charges separately, or where 
the delivered price varied in each lo- 
cality precisely by the difference in 
actual cost of transportation incurred 
by the seller for delivery to the several 
localities. 


“(e). If the seller sold only at de- 
livered prices in the base period and 
now desires to shift to f.o.b. prices, the 
seller must reduce his ceiling prices, as 
established for sales on a delivered 
basis in the base period, by the amount 


“(b) If the seller sold f.o.b. in the of each purchasers’ actual freight 
base period, adding on only actual cost”. 
Estimated QM Frozen Food Requirements 51’ Pack 
. (In Pounds) 
Commodity Domestic Export Total 
Lima Beans 1,500,000 7,000,000 8,500,000 
Broccoli 1,750,000 3,750,000 5,500,000 
Brussel Sprouts ............ 1,000,000 1,000,000 2,000,000 
200,000 400,000 600,000 
Peas ae = 2,300,000 6,000,000 8,300,000 
2,000,000 2,750,000 4,750,000 
Total... 15,400,000 40,900,000 56,300,000 
Blackberties ........... 175,000 600,000 775,000 
Blueberries ....... 175,000 400,000 575,000 
165,000 50,000 215,000 
300,000 900,000 1,200,000 
Peaches 500,000 1,000,000 1,500,000 
10,000 900,000 910,000 
Strawberries 2,000,000 3,000,000 5,000,000 
3,575,000 6,850,000 10,425,000 
18,975,000 47,750,000 66,725,000 
Total Procurement For 1950 Est. 1951 
Frozen. Vegetables ........... 29,575,556 56,300,000 
Frozen Fruits ... 8,415,311 10,425,000 
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SHOEPEG CANNERS ELECT 


Charles B. Osborn, Jr., of C. B. Osborn 
Sons, Aberdeen, Maryland corn canners, 
has been reelected President of the Asso- 
ciated Shoepeg Corn Canners, Inc. Other 
officers are: Walter M. Cameron, Cam- 
eron Brothers Canning Company, Rising 
Sun, Maryland, Vice-President; Francis 
S. Silver, The Silver Canning Company, 
Colora, Maryland, Secretary; and 
Bartol Silver, Charles B. Silver & Son, 
Havre de Grace, Maryland, Treasurer. 
The group will continue its product pro- 
motion activities for which it was formed. 


MOLD COUNT SCHOOL 


The 14th Annual Mold Count School 
for training industry representatives for 
mold counting in tomato products, will 
be held at Jordan Hall, Geneva (N. Y.) 
Experiment Station, August 1 through 
10. Howard Smith of National Canners 
. Association, will head up the instruc- 
tional staff and will be assisted by can 
company representatives. Dr. Carl Ped- 
erson of the Geneva Staff will handle 
arrangement at the Station. 


MRO REGULATION 4 AMENDED 


The National Production Authority on 
April 16 amended MRO Regulation 4 to 
remove a number of items from the list 
of materials obtainable under “DO-97 
Ratings” for MRO supplies. Most im- 
portant of these items to canners are 
packaging materials and_ containers, 
paper and paper products, paper board 
and paperboard products. 


E. S. LaFRANCE 


E. S. LaFrance, of the Pepin Pickling 
Company, Winona, Minnesota, for many 
years active in the National Kraut Pack- 
ers Association, died on April 6. 


NEW CANNING FIRM 


Sherman E. Flanagan and Airy Bish 
have formed the Mount Pleasant Pack- 
ing Company and have leased the can- 
nery at Westminster, Maryland former- 
ly operated by the Westminster Fertil- 
izer Company, and will pack tomatoes 
and fountain syrups. 


BUILDING NEW PLANT 


I. Rokeach & Sons, Inc., world’s largest 
and oldest manufacturers of kosher food 
products, reports that its new $1,000,000 
processing plant at Farmingdale, New 
Jersey, will be completed about May 15. 
The plant, which will have some 41,000 
square feet of floor space, will triple the 
productive capacity of the company. 
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NEWS AND PERSONALS 


MUNGER SUCEEDS THOMPSON 
AT CORNELL 


Dr. Henry Munger, who has done an 
outstanding job as a research worker, 
especially in the Department of Plant 
Breeding, will succeed Professor Homer 
Thompson as head of the Vegetable 
Crops Department at Cornell University 
on July 1. 


Professor Thompson made an enviable 
record during the years he headed the 
Department. 


CANNER HEADS RACEWAY 


Jim Douglas, President of the Douglas 
Packing Company, Inc., Nassawadox, 
Virginia tomato canners, has been re- 
elected President of the Ocean Downs 
Raceway near Ocean City, Maryland. 


REYNOLDS TO BUILD 
THIRD PLANT 


D. W. Reynolds, President of Reynolds 
Brothers, Inc., Sturgeon Bay, Wisconsin 
cherry packers, has announced that the 
company will build a new plant, to be 
known as Plant No. 3, at Sturgeon Bay, 
which is expected to be ready for opera- 
tion this coming season. The plant will 
be of fire proof construction, 50 x 150 
feet, with 24 foot wide walls, so that 
after the canning season is over the 
equipment can be quickly moved aside 
and almost the entire building converted 
to warehouse use for the balance of the 
year. For the present the plant will be 
used for cold packing, but equipment will 
be installed for canning and freezing 
small fruits and vegetables. It is pos- 
sible that the company may enter into 
the packing of meats, poultry, fish and 
other products. Machinery for the new 
plant has either been secured or is avail- 
able, so that the company is assured of 
having the plant in operation this season. 


The company just recently made a 20 
x 22 feet addition to its main plant office. 
Also new this year is the laboratory and 
testing kitchen for both the company 
personnel and for representatives of the 
Federal Food & Drug Department and 
the State Department of Agriculture and 
Markets. The company packs under 
continuous Federal Inspection. 


JENKINS BUYS TORSCH PLANT 


J. O’Neill Jenkins and Cullen S. Jen- 
kins of Jenkins Brothers, Inc., Frederick, 
Maryland, have bought The Torsch Can- 
ning Company plant at Milford, Dela- 
ware, and will operate as The Torsch 
Canning Company, packing lima beans, 
stringless green beans, peas, tomatoes 
and succotash. 
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GF BUYS NAMPA 


Birds Eye-Snider division of General 
Foods Corporation has purchased the 
Nampa Products Co. packing plant at 
Nampa, Idaho. 

The plant has been operated under 
lease by Birds Eye for the past two 
years, processing quick-frozen small lima 
beans. The company now plans to add to 
the plant’s products list a number of 
other frozen vegetables, including spin- 
ach, broccoli, and asparagus. 


GALESTOWN CANNING 
COMPANY 


J. A. Hassett of Federalsburg, Mary- 
land, has purchased the tomato canning 
factory at Galestown, Maryland, and will 
operate as the Galestown Canning Com- 
pany, packing No 2% tomatoes this year. 


VOLKMANN HEADS 
CHERRY COMMISSION 


William H. Volkmann, Vice-President 
and Secretary of Reynolds Brothers, 
Inc., Sturgeon Bay, Wisconsin, has been 
elected Chairman of the Wisconsin Cher- 
ry Commission replacing Vernon Golds- 
worthy, formerly of the Fruit Growers 
Cooperative, who recently resigned. 

Sam Goldman, former Treasurer, re- 
places Mr. Volkmann as Secretary, and 
Ben Bachelor, new Manager of the 
Fruit Growers Cooperative, was elected 
Treasurer. 


NEW SHORE FIRM 


Adams & Groves Canning Company 
has been formed by Charles B. Adams, 
Jr., Ralph A. Groves, and Jane Adams 
Groves, and will operate the Defender 
Packing Company plant at Trappe, 
Maryland, on tomatoes in the 1951 
season. 


NEW FMC FILLER 


A new piece of literature describing 
the FMC 15-Station Filler for peas, 
beans, whole grain corn and similar free 
flowing products packed in sauce or 
brine, has just been released. This ma- 
chine is unique in that it consists of two 
independent fifteen station filling units 
mounted on a single base, one to fill 
product, and the second, sauce or brine. 
The completely new principle utilized on 
the briner section is also described. 

This literature, FMC Facts, Volume 
IV, No. 4, is available on request from 
Food Machinery and Chemical Corpora- 
tion, Hoopeston, Illinois or San Jose, 
California, or from your nearest FMC 
Sales Representative. 
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VETERAN CANNERS COMPARE PACKS 


F. Hall Wrightson, left, shows a can of sweet corn packed in 
1909 by Charles T. Wrightson & Son, Inc., of Easton, Md., to 
William N. Fleckenstein, 79-year old retired canner, also of 
In front of Mr. Fleckenstein is a can of corn 
which he himself had packed more than 50 years ago in Hills- 
boro, Md., and which he opened last week at the headquarters 
of the Tri-State Packers’ Association in Easton. The corn was 


Talbot county. 


still sweet and edible. 


Interested onlookers at the “opening,” which commemorated 
the beginning of the second century of corn canning in Mary- 
land and the 50th anniversary of the American Can Company, 
are, left to right: Calvin L. Skinner, Tri-State’s executive secre- 
tary; Frank M. Shook, the Association’s retired secretary-emeri- 
tus; and R. W. “Dick” Vane, area representative of American 


Can. 


KRAMER TO ADDRESS IFT 


Dr. Amihud Kramer of the Horticul- 
ture Department, University of Mary- 
land, will address the June meeting of 
the Institute of Food Technologists in 
New York City. Dr. Kramer, who has 
devoted a large part of his time in recent 
years to the study of obective measure- 
ment of quality factors in vegetables, 
will discuss the results of his research 
before the group of technologists. He 
will report the considerable progress 
that has been made in the development 
of objective methods for measuring ap- 
pearance, particularly color. In_ this 
connection he will discuss the Hunter 
Color-Difference Meter. He will also 
discuss a number of other instruments 
now available to test other qualities. 
These include the Tenderometer, Texture- 
meter, Fibrometer, Pressure Tester, 
Puncture Tester, and Shear-Press. These 
instruments are capable of measuring 
such things as hardness, firmness, juici- 
ness, or fibrousness of foods. 


FIRM NAME CHANGED 


Thad F. Adams, well known in the 
food field, has assumed active manage- 
ment and ownership of the W. L. Kopke 
Sales Company, Denver, Colorado, and 
will operate as the Thad F. Adams Sales 
Company with offices in the Boston 
Building. 


GOLDEN GATE FOODS SOLD 


Golden Gate Foods, Inc., with a can- 
nery at 2734 San Pablo Ave., Berkeley, 
California, has been purchased by B. J. 
Butler, long associated with the canning 
industry on the West Coast. 
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PERRIN REJOINS USPGL 


The appointment of John F. Perrin as 
Manager of Eastern Manufacturing for 
the United States Printing & Lithograph 
Company has been announced by W. H. 
Walters, President of the company. The 
appointment was effective March 5. 

Mr. Perrin, who has spent his entire 
business career in the graphic arts indus- 
try, was formerly associated with U.S.P. 
&L. for eighteen years in various pro- 
duction capacities including Superinten- 
dent of the Eastern Division plant for- 
merly located in Brooklyn, New York. 

In 1946, he resigned to become a part- 
ner in the Brady Palmer Printing Com- 
pany, Brooklyn, where he was in charge 
of manufacturing. In December of last 
year, Mr. Perrin disposed of his interests 
in the latter company. After a two 
months vacation, he assumed his new 
duties with U.S.P.&L. In his new capa- 
city, he will be in charge of all manu- 
facturing in the U.S.P.&L. Eastern 


plants. 
1950 PACKS 

Compiled by N.C.A. Division of Statistics 
TURNIP 
SPINACH GREENS 
1,216,779 598,472 
292,769 56,167 
Other States ........... 418,322 389,372 


The 1950 spinach pack on the basis of 
24/2’s amounted to 5,562,854 cases, as 
compared with the 1949 pack of 6,740,525. 

In addition to the above spinach and 
turnip green packs there were 408,191 
actual cases of mustard greens and 262,- 
085 actual cases of other greens packed. 


CAL-PAK TO ISSUE 
STOCK DIVIDEND 


The California Packing Corporation, 
San Francisco, has announced plans to 
give stockholders a 100 percent stock 
dividend, subject to the approval of the 
stockholders themselves. The directors 
also declared an extra dividend of $3.00 
a share on the common stock outstand- 
ing. At the annual meeting to be held 
on June 19, stockholders will be asked 
to vote on a proposal to amend the cer- 
tificate of incorporation so as to provide 
for only one class of stock consisting of 
3,000,000 shares of capital stock of a par 
value of $5.00 a share. It is proposed to 
adopt a policy of a regular annual divi- 
den of $1.50 a share. President Roy L. 
Pratt says that sales for the fiscal year 
ended February 28 were approximately 
$222,000,000, or about 27 percent over 
the prior fiscal year period. 


AMERICAN FACTORS MEET 


American Factors, Ltd., Honolulu, 
T. H., whose operations run the wide 
range from wholesaling and retailing to 
the handling of pineapple and sugar and 
the writing of insurance, held its first 
stockholders meeting in San Francisco, 
California the second week in April for 
the first time in its 102 years of business. 
A large buying office is maintained in 
this city. President H. P. Faye and 
vice-president E. G. Solomon came to the 
mainland for the meeting. Later, an- 
other meeting was held at Los Angeles. 


-NEW CANNERY AT MERCED 

The Filice & Perrelli Canning Co., Inc., 
Richmond, California, is planning the 
erection of a cannery at Merced, Califor- 
nia to cost about $1,000,000. 
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WEEKLY REVIEW 


REVISED QMC REQUIREMENTS— 
Most naturally canners and distributors 
alike studied the vegetable set-aside 
order and the revised QMC requirements 
as of March 28 for frozen fruits and 
vegetables. If, however, they expected 
to find in them any news that might 
affect the canned foods market, they 
were disappointed, for except for a very, 
very slight upward revision in the re- 
quirements for peaches, pears, pineapple, 
beans, corn, peas, spinach and tomatoes 
(spinach was a little heavier percentage- 
wise than the others) and a very, very 
slight downward revision in apricots, the 
requirements for the important fruit 
and vegetable items were little changed 
from those announced January 25. 
Nevertheless, it is encouraging to note 
that the QM did such a good job of esti- 
mating in the first place, and the fact 
that there has been no change in plans 
in the two month period should have a 
stabilizing effect on canners’ plans. The 
spinach requirements were boosted from 
337,267 cases to 533,700 cases, basis 2’s 
and seem to represent about the greatest 
percentage jump. With a comparatively 
good spinach pack in sight this would 
seem to be in line with the QM’s policy 
of adjusting requirements to availability 
and price. 


THE WEATHER—Now that peas are 
- in and going into the ground, and with 
spinach and asparagus packing under 
way, the weather is coming in for a good 
deal of attention. While it hasn’t yet 
had any permanent effect on coming 
crops, the near drought condition in 
California can have serious repercus- 
sions. Cold and wet weather has re- 
tarded pea planting in all important 
areas, it seems, and already there’s talk 
of bunching and consequent poor quality. 
As we write there are a good many peas 
going into the ground in Western Mary- 
land. That’s pretty late for Alaskas but 
there haven’t been too many good days 
when ground preparation and planting 
were possible. Yes, the weather will be 
a prime topic of conversation in the next 
several months. 


THE SITUATION—There isn’t much 
change in the situation and there hardly 
seems that there can be. Buyers’ early 
requirements are pretty well taken care 
of with S.A.P. orders. Prices to aspara- 
gus growers haven’t been settled as yet. 
The spinach pack is progessing nicely 
and the East is starting up this week. 
Odds and ends of spot stocks are appear- 
ing here and there and are being taken 
up readily. 


CITRUS—Dull is the word for the cit- 
rus situation. Buyers just aren’t inter- 
ested. Total movement of canned citrus 
products dipped to a little over a half 
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million cases while the pack continued at 
about a million cases for the first week 
in April. During this same week frozen 
concentrators more than doubled the 


pack of the previous week, but this is . 


still at an infinitesmal figure. The price 
of $2.42 per box reflects steadily increas- 
ing costs and is at an all time high for 
the season. 


NEW YORK MARKET 


Set-Aside Order Holds Attention — Want 
Early Shipment Tomatoes—No Asparagus 
Prices—East Now Running On Spinach— 
Watch Crop Prospects For Peas—Limited 
Offerings Spring Pack Beans—Slight Pick 
Up In Demand For Citrus — Some Fruits 
Offered In Glass—— May 1 Inventory Tax 
Moving Salmon—Tuna Fairly Firm— 
Softness In Sardines. 


By “New York Stater” 


New York, N. Y., April, 20, 1951 


THE SITUATION — Announcement 
this week of canned vegetable set-asides 
from the 1951 packs, and issuance of a 
revised schedule of military requirements 
of 1951 pack fruits and vegetables, fur- 
nished the most important news in can- 
ned foods this week. On spot, there was 
a little more buying interest reported but 
in the absence of important canner offer- 
ings on most staples buyers were devot- 
ing a good: deal of their time to evaluat- 
ing the new pack outlook in terms of 
potential inventory policy. For the sec- 
ond week in a row, canned citrus con- 
tinued to hold its own, indicating that 


the canners have passed through thé 


worst of their competitive exigencies for 
the current season. 


THE OUTLOOK—While interest in 
S.A.P. commitments for new pack fruits 
and vegetables continues, a good deal of 
the demand is for early shipment. For 
the long term, buyers are not yet con- 
vinced that there is any reason to go 
overboard, inventory wise. There is, of 
course, considerable time yet until pack- 
ing actually gets under way, and devel- 
opments may change buying policies well 
in advance of the shipping season for the 
packs. 


TOMATOES — Buyers are still seek- 
ing to place contracts covering early 
shipment new pack, but are not disposed 
to book too heavily. Reports from Cali- 
fornia note a substantial increase in 
acreage. It is expected that the demands 
of the armed forces will tend to cushion 
pack increases this year, however, and 
in view of the sold-up position of the 
market for carryover tomatoes many 
jobbers are inclined to book this item 
with more confidence than is the case 
with other staples. 
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ASPARAGUS—California canners are 
starting up on their 1951 run with a 
good volume of S.A.P. business on their 
books, and the fresh market in easier 
position. Prices have not yet been named, 
and indications are that early deliveries 
will go forward on a basis of prices to 
be named later. 


SPINACH—Canners on both the East 
and West Coasts are now running on 
new pack. Eastern canners during the 
week quoted fancy 2s at $1.60 to $1.65 
and 2%s at $2.10 to $2.15. These prices 
are over those quoted in California, 
where offerings were reported during the 
week at 95 cents for eight-ounce, $1.45 
for 2s, $1.70 for 24s, and $5.50 for 10s, 
f.o.b. canneries. 


PEAS—Private label distributors have 
booked a fairly substantial business of 
S.A.P. orders on new pack peas, and in- 
terest this week is centered largely in 
reports of plantings and crop prospects. 
Meanwhile, the spot market is at a vir- 
tual standstill, reflecting the closely sold- 
up position of canners on 1950 packs. 


BEANS —Canners in the Tri-States 
are offering spring pack beans only in a 
limited way, with trade reports indicat- 
ing that most of the available supply is 
going to the Army. However, limited 
quantities of fancy French style green 
beans are reported at $1.60, with $1.55 
for extra standards. 


CITRUS— Florida canners report a 
slight pick-up in demand for new pack 
citrus juices, and apparently some dis- 
tributors who have been out of the mar- 
ket for the past several weeks are near- 
ing the bottom of the pile in their ware- 
houses. There were no price changes re- 
ported on citrus during the week, and 
the market has apparently taken a brace 
as intensified competition is encountered 
from the concentrators, who are now 
running heavily on juices. 


CALIFORNIA FRUITS — With can- 
ners well sold up on carryover fruits in 
tin, small lots of fruits in glass have 
made their appearance. Sliced cling 
peach 2%s have been reported in a lim- 
ited way at $3.25, with fancy whole 
peeled ’cots at $3.45, and fancy Royal 
Anne cherries at $3.90-$4.00. Some 
glassed fruits for salad, fancy in extra 
heavy syrup, have been reported at $4.60, 
f.o.b. canneries. 


NORTHWEST FRUITS—Aside from 
small blocks of berries, Northwestern 
canners are well sold out on 1950 packs. 
Blackberries were reported offering dur- 
ing the week at $2.85 for fancy 303s, 
with black raspberries at $4.30 for fancy 
2s, f.o.b. canneries. Canners in the 
Northwest, however, still have some 
stocks of last season’s pack of cherries 
on hand, with dark sweet 10s reported at 
$10.00 for water pack, f.o.b. cannery. 
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SALMON—While Coast sellers con- 
tinue to list chums at $19.25 for talls and 
$11.00 for halves, with limited stocks of 
pink halves at $15.25, lack of demand 
and the imminence of the May 1 inven- 
tory tax is reportedly bringing about 
more willingness to trade in an effort to 
move out holdings before the tax dead- 
line. Stocks of reds, however, are vir- 
tually out of the picture, with any addi- 
tional offerings probably the result of 
cancellations. There have been some of 
the latter from some sections of the 
country, it is reported, reflecting a slow- 
ing down in retail movement due to buy- 
ers’ resistance to high shelf prices. 


TUNA—A slight pick-up in replace- 
ment buying is reported in the trade 
here, and the market in both California 
and the Northwest is showing a fairly 
firm tone. Imported, however, continues 
in liberal supply, and is furnishing sharp 
competition for domestic packs. 


SARDINES—Some softness is still evi- 
dent in Maine sardines, and resale offer- 
ings at $6.00 are by no means infrequent, 
as against a canner price of $6.50, f.o.b. 
canneries. The market position in Cali- 
fornia, however, is reported firm, with 
continued heavy export demand tending 
to keep the market cleared of heavy 
supplies. 


CHICAGO MARKET 


Retail Movement Perked Up — Substantial 
Acreage Increase Seen—Citrus Not Stabi- 
lized Yet—Heavy Volume S.A.P. Orders For 
Tomatoes—Excellent Sales Spinach—Good 
Acreage But Late Start On Peas—Little Sal- 
mon Offered — Better Demand for Tuna. 


By “Midwest” 


Chicago, Ill., April 19, 1951 


THE SITUATION—The movement of 
canned foods at the retail level has perked 
up noticeably although buying at whole- 
sale levels has shown only a very slight 
improvement this past week. However, 
with jobbers’ inventories being steadily 
reduced there is little doubt sooner or 
later the trade must reenter the market 
to replenish stocks although no large 
scale buying is expected until the new 
packs are available. While considerable 
S.A.P. booking has been consummated, 
particularly on vegetables, the trade 
have lost their enthusiasm for commit- 
ments of this kind and now seem too con- 
tent to play a wait and see game. De- 
spite the warnings from canners about 
large government requirements, the aver- 
age buyer feels the civilian portion of 
the coming packs will be large with 
plenty of opportunity to buy when mer- 
chandise is actually needed. Of course, 
weather conditions could change this at- 
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titude but right now all the eagerness to 
buy ahead has disappeared. 

Local canners are getting more acre- 
age under contract right along, corn 
proving to be more difficult than peas 
and tomatoes, and it appears, as ex- 
pected, there will be a substantial in- 
crease in corn and tomatoes when final 
figures are totaled. Spot lists remain 


badly depleted although occasional lots _ 


of desirable items are making their ap- 
pearance from time to time. Most of 
them are small representing clean up lots 
found after March 31st inventories and 
others are lots released by buyers with 
goods still on contract and faced with the 
prospect of reducing holdings during a 
period of dull business. All in all it’s 
still a pretty quiet market. 


CITRUS—It would be nice to report 
a stibilizing effect in the citrus market 
but such is not possible at the present 
time. Apparently, the present dull period 
with a complete dearth of buying has 
dragged out to a point where some citrus 
factors are cutting prices in their efforts 
to liquidate stocks. The better financed 
canners are more inclined to wait out 
this period, feeling, and with a good deal 
of justification, the situation will adjust 
itself in time. Prices vary greatly and 
it’s difficult to judge what actually con- 
stitutes the market as all kinds of quota- 
tions are heard, prices depending entire- 
ly on how badly a canner wants to sell. 
In the meantime, the trade are buying 
only fill in quantities and will continue to 
do so until prices reach a firm level. 


TOMATOES — Spot sales from first 
hands remain almost entirely out of the 
picture although one lot of standard 2s 
was sold here this week from Maryland 
at $2.17% f.o.b. factory. Interest has 
centered on new pack and the trade have 
not hesitated to place S.A.P. orders in 
heavy volume where they can in the 
hopes of early shipments. Buyers were 
quite interested in first quotations from 
Texas received here this week for ship- 
ment when packed. Tens are listed at 
$8.50, 303s at $1.35 and 1s at $1.15. 
These prices should stimulate consider- 
able business despite the present apathy. 

A fair demand for tomato juice has 
developed recently and sales out of Indi- 
ana and Ohio are reported at $1.25 for 2s 
and $2.70 for 46 oz. fancy grade. Those 
canners with goods still left to offer on 
the above basis were quickly sold out. 
Others are holding at $2.85 with limited 
stocks only. One or two sales were 
also reported on 14 oz. catsup at $2.20 
cannery. 


SPINACH—With more California can- 
ners now quoting, excellent sales are re- 
ported with prices unchanged at $1.42% 
for 2s $1.75 for 2%s and $5.40 to $5.50 
for tens. Ozark canners are apparently 
feeling this competition as prices from 
that section have eased slightly although 
early reports indicate a short pack. The 


trade are not worried about this market 
and have covered ahead fairly well. 


PEAS—Wisconsin canners seem to be 
acquiring the desired acreaged without 
to much difficulty and should end up with 
a respectable pack although because of 
cold weather they will probably get a 
late start again this year. Spot trading 
consists entirely of odds and ends that 
have shown up recently and quantities 
are very small althotgh readily sold 
when offered. The trade will be very re- 
ceptive to the new pack when it is ready 
as, like so many other items, stocks will 
be badly depleted and in the need of 
replenishing. 


SALMON — With the exception of 
chums very little is offered in the way of 
salmon although even if offerings were 
substantial the trade wouldn’t show 
much interest in the face of consumer 
resistance to prevailing high prices. To 
further complicate the matter, it is ex- 
pected the new pack will cost more be- 
cause of higher packing costs and the 
trade can be expected to proceed very 
cautiously under existing circumstances. 
It appears to be something like the battle 
of the immovable object against the ir- 
risistible force. 


TUNA —Canners on the West Coast 
report a better demand for tuna and 
prices remain unchanged although busi- 
ness here continues routine. It is hoped 
warmer weather will stimulate the sale 
of all canned fish as it could use some 
stimulation, besides domestic canners are 
still faced with important imported com- 


- petition from Japan which may get 


stiffer if reported plans to increase :ex- 
ports from that section are true. 


CALIFORNIA MARKET 


Market Continues Quiet — Near Draught 
Conditions Prevail—Spinach Pack Progresses 
—Cold Spell Sets Back Asparagus Packing 
—Record Acreage Of Tomatoes — Only 
Broken Lots Of Fruits Offered—Fresh Dates 
Canned—Squid Popular. 


By “Berkeley” 


Berkeley, Calif., April 19, 1951 


THE SITUATION—The canned foods 
market continues very quiet, with dis- 
tributors not anxious to buy, and canners 
making no effort to make more than rou- 
tine sales. In retail stores, drives are 
under way to move more canned foods 
and discounts of 5 percent on case lots 
are offered. Shipping has also slowed 
down to a trickle and canners are once 
again urging that buyers furnish ship- 
ping instructions for the’ small lots in 
warhouses not already ordered out. They 
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see an active season ahead and want to 
give undivided attention to processing. 
Opening prices on new pack are being 
delayed in some instances on interpreta- 
tions of ceiling formulas. 


CROPS AND THE WEATHER—The 
California Crop Reporting Service re- 
cently brought out a report showing the 
condition of citrus crops as of April 1, 
with comments on weather conditions 
that affect all crops. It was pointed out 
that March weather was satisfactory for 
California citrus crops, although more 
rain in southern California counties 
would have been beneficial. Oranges 
promise a slightly smaller crop than was 
harvested in 1949-50 but the output of 
grapefruit and lemons promises to be 
larger. Deciduous fruits were not cov- 
ered, but canners seem to feel that pros- 
pects have improved somewhat during 
the last month. The lack of rain, while 
sorely felt, has resulted in a better set- 
ting of fruit than seemed likely, this be- 
ing especially true of peaches and apri- 
cots. The heavy rains early in the season 
came to a sudden end and near-drought 
conditions prevail over much of the 
State. 
vailed in some districts. 


SPINACH—The canning of spinach is 
making good progress, but variable 
weather conditions interfered with plant- 
ing and some canners have not been able 
to operate on a continuous basis as in 
former years. Also, there has been some 
acreage abandoned because of bad weed 
conditions, but this is probably no more 
marked than usual. The demand for new 
pack is quite steady, with the minimum 
for fancy about $1.42% for No. 2, $1.65 
for No. 2% and $5.50 for No. 10. Some 
canners have not come out with opening 
prices, as yet. 


ASPARAGUS — The recent spell of 
warm weather has been followed by a 
cold snap and the packing of asparagus 
has received somewhat of a_ setback. 
Shippers are still taking a large pack of 
the harvest as it is made and growers 
are getting more for offerings than can- 
ners can pay. Prices to canners and 
freezers have not been settled upon, but 
indications are that they will be slightly 
above those of last year, when growers 
received about 9 cents for white and 10 
cents for green. Some was bought for 
a little less and more was paid for some 
lots. At one period in the season, some 
processors went overboard and paid up 
to 12 cents for green. There has been 
a rather good movement of old-pack 
asparagus of late and stocks unsold in 
first hands are definitely small. 


TOMATOES—A record acreage of to- 
matoes for canning is being signed up 
and planting will soon be under way on 
a large scale. Some growers found it 
impossible to secure a full supply of seed 
from their regular sources and this may 
actually cut the acreage somewhat. Most 
of the business on canned tomatoes and 
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In January, flood conditions pre- 


tomato products is at resale, but this is 
not extensive. Some imported tomato 
paste is finding a market here, with this 
item sold by the pound. 


FRUITS—Offerings of canned fruits 
in both California and the Pacific North- 
west are running largely to broken lots, 
unpopular counts, water grades, and the 
like. There are stocks on hand of regu- 
lar pack but some of these are being held 
for distributors who are served on a 
year-round basis or for the armed forces. 
Most of the offerings of pears seem to be 
in the Pacific Northwest. 


DATES—The American Can Company 
has announced the results of the first 
successful canning of fresh dates, with 
use made of a process which preserves 
both the appearance and the flavor of the 
fresh fruit. Fruit from both Arizona 
and California has been canned on a 
commercial scale. 


SQUID—Considerable interest is being 
shown in canned squid, but there is little 
of this seafood to be found here. Squid 
is found from Puget Sound to Lower 
California, but almost the entire catch 
is made along the California coast 
within a few miles of Monterey, an im- 
portant sardine fisheries center. The 
frozen product has become popular of 
late and the demand for this has 
been caring for almost the entire 
catch. Most of the demand for the can- 
ned product in the past has been in for- 
eign markets and exports to these is now 
limited by economic conditions, but in- 
quiries indicate that increased quantities 
could be handled if made available. The 
latest sales made have been at $4.50 a 
case for 1s tall. 


SALMON—Chum salmon is about the 
only item in the list of canned salmon 
still available from first hands, and 
stocks are now confined to a few holders. 
These are held at about $19.00 a case, 
although sales have been reported at less. 


GULF STATES MARKET 


Bulk Of Shrimp Production To Freezers— 
Oyster Pack Below A Year Ago — Hard 
Crab Production On Increase. 


By “Bayou” 


Mobile, Ala., April 19, 1951 


SHRIMP — There is very little that 
can be said and less that can be done 
about the shrimp situation, because not 
many are being produced at present and 
the demand and the price is unchanged 
from last week. 

The bulk of the shrimp produced now 
are being frozen or shipped raw head- 
less, therefore only a few of the can- 
neries are operating. 


Landings of shrimp for the week end- 
ing April 6, 1951 are: Louisiana 2,044 
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barrels, including 802 barrels for can- 
ning; Mississippi 597 barrels, including 
280 barrels for canning; Alabama 16 bar- 
rels; Apalachicola, Florida 26 barrels; 
and Texas 1,643 barrels, making a total 
of 4,326 barrels, which is 202 barrels 
less than the previous week. 


Louisiana and Mississippi produced 
82,257,420 pounds shrimp during the 
year 1950, Alabama 16,776,140 and Texas 
42,502,679 pounds. 


As reported by all Market News offices 
last week, total holdings of frozen 
shrimp decreased 246,000 pounds and 
were approximately 956,880 pounds less 
than four weeks ago. Total holdings 
were approximately 1,890,000 pounds 
more than one year ago. 


The ten canneries in Louisiana, Mis- 
sissippi and Alabama _ operating on 
shrimp reported that 6,896 standard 
cases of shrimp were canned during the 
week ending April 7, 1951, which brought 
the pack for the season to 622,195 stand- 
and cases of shrimp as compared to 603,- 
128 standard cases packed during the 
same period last season. 


Shrimp imports from Mexico through 
Brownsville, Texas for week ending 
April 5, 1951 were 132,520 pounds, and 
for the week ending March 30, 1951 
through California and Arizona customs 
were 11,198 pounds fresh and 269,582 
pounds frozen shrimp. 


OYSTERS—According to the popular 
belief oysters are only good in the months 
that have have an “R”. But canned oys- 
ters are packed in the winter time when 
oysters are at their best, hence canned 
oysters are just as delicious in July as 
in the month of January. 


Landings of oysters for the week end- 
ing April 6, 1951 were: Louisiana 24,614 
barrels, including 20,077 barrels for can- 
ning; Mississippi 3,160 barrels, all for 
canning; Alabama 1,870 barrels; and 
Apalachicola, Florida 133 barrels, mak- 
ing a total of 29,777 barrels which is 
6,866 more barrels than the previous 
weeks. 


The canneries in Louisiana, Missis- 
sippi and Alabama now canning oysters 
reported that 14,650 standard cases of 
oysters were canned during the week 
ending April 7, 1951, which brought the 
pack for the season to 183,296 standard 
cases as compared to 262,441 standard 
cases packed during the same _ period 
last season. 


HARD CRABS — Production of hard 
crabs is on the increase in this section 
as 154,970 pounds were produced during 
the week ending April 6, 1951 and 79,- 
200 pounds during the week ending 
March 30, 1951 or an increase of 75,770. 

The landings for the week ending 
April 6, 1951 were: Louisiana 81,910 
pounds; Mississippi 8,480 pounds; Ala- 
bama 28,460 and Apalachicola, Florida, 
36,120 pounds. 
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SPOILAGE CONTROL IN CANNING FACTORIES 
(Continued from Page 10) 


2 filler. The No. 303T filler on the other end of the line showed 
no increase in contamination during operation. This situation 
has been noted in cream style corn lines and should be kept in 
mind when installing pipe lines and shut-off valves. 

The comments to this point have been related to the sources 
of the spore load in the filled and unprocessed can and the 
methods by which the degree of contamination may be mini- 
mized. Economic considerations may prohibit replacement of 
present equipment, but it is good economy for the canner to 
direct his attention to details of installation, operation and clean- 
ing procedures which can be effected without undue additional 
investment. 


PROCESSING AND COOLING 


The importance of proper retort installation and operation 
has been stressed to such a degree in recent years that no can- 
ner should be unaware of the various factors involved. Mr. 
Benjamin, of the American Can Co., presented a very compre- 
hensive paper on processing at this Conference last year, and 
the introductions to N.C.A. Bulletins 26-L and 30-L are largely 
devoted to the subect. 


In view of the fact that the most heat-resistant spoilage 
organisms do not grow at temperature below about 110°F., com- 
mercial sterility may be achieved by prompt and adequate cool- 
ing of the processed cans. We have noted that the warehouse 
crew, in its desire to hasten departure at the end of a long hard 
day, may increase the speed of the cooling conveyor while the 
last few retort loads are being cooled. This has resulted in 
spotty thermophilic spoilage and may be easily corrected by 
locking the conveyor speed control. 


SPOILAGE DUE TO LEAKAGE 


A well-constructed seam will minimize leakage, but damage 
to cans and contaminated cooling water is a tough combination 


to beat.. Even when cooling water contamination is low, some 
incidence of spoilage may occur as a result of can damage dur- 
ing mechanical handling. Mr. C. L. Smith, of the Continental 
Can Co. in a paper presented at the N.C.A. Technical Sessions 
in 1946, reported spoilage of 1.9 cans per thousand for cans 
handled over automatic equipment (crate dumper, unscrambler, 
elevator, gravity track, boxer) as compared to no spoilage of 
cans which were hand-cased. He suggested that all portions of 
the line between filling and casing be inspected to determine 
points which might contribute to can damage from rough 
handling. 

Recent advances have been made in designing equipment for 
the loading and unloading of retort crates. Worthy of mention 
are the magnetic and hydraulic elevator types. The initial 
investment for equipment of these types is high, but conditions 
of labor shortage and labor costs when considered in combina- 
tion with increased speed of production and less spoilage may 
make the investment worthwhile. 
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For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 


WESTMINSTER MD 
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DISTRIBUTORS 
NOTES 


JANTZ AT O.P.S. 


Fred H. Jantz, owner of Fred H. Jantz 
& Company, Food Brokers, Cleveland, 
Ohio, is joining the Cleveland Regional 
office of O.P.S. in the Food Pricing Sec- 
tion. The Cleveland Regional office serves 
Michigan, Ohio, and Kentucky. The brok- 
erage office will continue as before with 
the. two associates, Bill Nageotte and 
Roy Schafrick handling the wholesale 
trade, and Irene White and A. H. Jantz 
the office... Jantz & Company specialize 
in Canned Fruits, Vegetables, and Fish, 
with limited specialty lines. 


McKENNA CHANGES NAME 


The Tyler, Texas food brokerage firm 
that has for many years operated as 
E..-P..MeKenna Company, has changed 
the name to Greer Brokerage Company 
with offices in the Hildebrand Warehouse 
Building. 


TO OPEN NEW PLANT 


Food Fair Super Markets, Washington 
chain, will open its modern new ware- 
house and executive headquarters in that 
city about June 1, it is announced by 
Irvin L. Siegel, president. 

The new plant located at 16th and 
West Virginia Aves., will provide 42,000 
square feet of floor space, and have car 
unloading facilities serviced by the Penn- 
sylvania Railroad. 

The building has two levels, the upper 
containing air-conditioned office space, 
general storage area, and distribution 
area for meats and product. The lower 
level will be the distributing area for 
canned foods and dry groceries. 

The warehouse is equipped with the 
latest in material handling devices and 
will be the most modern structure of its 
kind in the Washington area. Addi- 
tional ground, the company reports has 
been reserved for future expansion. 

The new headquarters building repre- 
sents an investment of approximately 
$750,000. 


JOBBERS MEET IN SOUTH 


Wholesale grocers and food products 
manufacturers from all parts of the 
country are scheduled to attend the an- 
nual convention of the United States 
Wholesale Grocers’ Association in Miami 
Beach April 22-25, inclusive. 

The business program of the jobbers’ 
sessions will deal largely with problems 
incidental to operating in an emergency 
economy. 

The association is sponsoring a gro- 
cery products exhibit, which is being 
staged inthe Miami Beach Auditorium 
coincidentally with the wholesalers’ meet- 
ing there, 
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URGE MARK-UP INCREASE 


New York Fruit and Produce Pur- 
veyors’ Association has filed a petition 
with the Office of Price Stabilization urg- 
ing the addition of a new classification 
in CPR 14 to cover purveyors exclusively. 

The association, made up of jobbers 
serving the institutional trades, also 
seeks an increased mark-up allowance 
on frozen foods, citing the substantial in- 
creases in operating costs in recent 
years. 


CONSOLIDATED ADDS UNIT 


Stockholders of Gentry, Inc., Los An- 
geles food products packers, have ap- 
proved sale of the business and assets of 
the company to the Consolidated Gro- 
cers Corporation. 


CANNER NAMES BROKER 


Wm. W. McBride Co., Seattle, has been 
appointed broker in that area for the 
Pomona Products Co., Griffin Ga., pio- 
neer canners of pimientos. 


COMPLETES NEW WAREHOUSE 


The Schuhmacher Co., prominent 
wholesale grocers with headquarters in 
Houston and branch’ plants at a number 
of points throughout the state, has com- 
pleted a new modern one-story stream- 
lined plant for its branch at Bryan, 
Texas. The new warehouse, which has 
40,000 square feet of floor space, will be 
placed in operation this week. 


GETS FISH ACCOUNT 


Sol H. Rabinowitz, New York food | 


broker, has been named sales representa- 
tive in the metropolitan New York mar- 
ket for the Gulf Central Sea Foods, Inc., 
canners of shrimp, oysters, and crab- 
meat, with plant at Biloxi, Mississippi. 


MANAGES BRANCH PLANT 


Joseph F. Benz, associated with the 
Syracuse, New York branch of S. M. 
Flickinger Co., wholesale grocers, for the 
past 15 years, has been appointed general 
manager of the company’s branch at 
Columbus, Ohio. 


IN BROKERAGE FIELD 


R. B. Stroup, formerly with the Mar- 
garet Ann Super Market, Florida food 
chain, has joined the retail sales depart- 
ment of A. Earle Clark & Son, Miami 
food brokers. 


JOINS AIRLINE BOARD 


Leo Gottlieb, New York attorney, has 
been elected to the board of directors of 
Airline Foods Corporation. 


THE CANNING TRADE 


CALENDAR OF EVENTS 


MAY 11, 1951 — Spring Meeting, 
Ozark Canners Association, Severs Hotel, 
Muskogee, Okla. 


MAY 13-17, 1951—14th Annual Con- 
vention, Super Market Institute, Stevens 
Hotel, Chicago, Illinois. 


JUNE 3-4, 1951—Spring Meeting, 
Michigan Canners Association, Park 
Place Hotel, Traverse City, Mich. 


JUNE 11-12, 1951—Mid-Year Meeting, 
National - American Wholesale Grocers 
Association, Blackstone Hotel, Chicago, 
Illinois. 


JUNE 12-13, 1951—Summer Meeting, 
Maine Canners Association, Lakewood, 
Maine. 


JUNE 25-JULY 18, 1951—Food Tech- 
nology Course, Massachusetts Institute 
of Technology, Cambridge, Mass. 


JULY 18-27, 1951— Annual Techni- 
cians School for Tomato and Tomato 
Products Canners, Purdue University, 
Lafayette, Ind. 


AUGUST 1-10, 1951—14th Annual 
Mold Count School, Jordan Hall, Geneva 
Experiment Station, Geneva, N. Y. 


NOVEMBER 29-30, 1951 — Annual 
Convention, Tri-State Packers Associa- 
tion, Philadelphia, Pa. 


NOVEMBER 19-20, 1951—37th An- 
nual Convention, Pennsylvania Canners 
Association, Penn Harris Hotel, Harris- 
burg, Pa. 


DECEMBER 6-7, 1951—66th Annual 
Convention, Association of New York 
State Canners, Hotel Statler, Buffalo, 
New York. 


JANUARY 10-11, 1952—Annual Fruit 
and Vegetable Sample Cutting, Canners 
League of California, Hotel Fairmont, 
San Francisco, Calif. 


RUSSELL P. BAKER 


Russell P. Baker, long associated with 
the food industry in California, and for 
the past five years with Steinhardter & 
Nordlinger, of New York, in their Paci- 
fic Coast headquarters at San Francisco, 
died suddenly April 6th on his way home 
from the office. He was 64 years of age. 

Mr. Baker devoted the early years of 
his business career in the dried fruit 
business, gaining experience from his 
father, the late Fred Baker, and followed 
the latter as Pacific Coast manager of 
the J. B. Inderrieden Co., of Chicago. 
During the war he directed the Dried 
Fruit Division of the War Food Admin- 
istration. When Steinhardter & Nord- 
linger established offices on the West 
Coast, with H. W. Daggatt as manager, 
he joined the firm, giving special atten- 
tion to the dried fruit and nut end of the 
business, although in close touch with the 
canned foods branch. He is survived by 
his wife, a daughter and two brothers. 
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A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED 


FOR MANAGERS, 380 pages ot proven pro- 


SUPERINTENDENTS, cedure and formulae for 
BROKERS everything “Canable”. 
_ AND BUYERS 


“| would not take $1,000.00 for my 


Size 6x9, 380 Pages Beautifully Bound copy if could not get another” 


Stamped in Gold —a famous processor . 
‘ All the newest times and temperatures . . . Used by Food Processors to check times, 
$5 All the newest and latest products... . temperature and RIGHT procedure... . 
4 e Fruits +» Vegetables *« Meats « Milk by Distributors to KNOW canned foods . .. 
h Soups e Preserves e Pickles e« Condiments by Home Economists to TEACH the subject of 
Juice e Butters e Dry Packs (soaked) food preservation. 
| Dog Foods and Specialties in minute detail, 
4 with full instructions from the growing through ——S—sé*Foor sale by all supply houses and dealers 
to the warehouse. . . . ordirect. Price $10. postpaid. 
Published and Copyrighted By 
Since 1878—The Canned Foods Authority 
a BALTIMORE 2 20 South Gay Street, MARYLAND 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise . 
specified.) 


VEGETABLES 


ASPARAGUS 
Calif., Fan., Nat., No. 2, 
Colossal & Mammoth............ 
Fey., Green, No. 2, 
Colossal & Mammoth............ 


BEANS, STRINGLESS, GREEN 
MARYLAND 


Ex. Std., Sl., No. 
No. 2 
No. 10 
Ex. Std., Cut, No. 
No. 2 
No. 2% 
No. 10 
Cut, No. BOB 
No. 2 
No. 10 


MIDWEST 


2 sv. 
3 sv. 2.35 

No. 303 1.65 
No. 2 1.85-1.90 
No. 10 9.50 
1.70-1.80 

Ex. Std., Cut, No. 308 ........ 1.35-1.40 

Ex. Std., Cut, 4 sv., No. 2.......... 1.50 

No. 303 1.25 

NorTHWEST (Blue Lakes) 


No. 10 
4 sv., No. 2 
No. 10 
Choice, 4 sv., 
No. 10 
5 sv., No. 2 
No. 10 
Wh., Fey., 1 sv., No. 2 
No. 10 


OZARKS 
— 


Fey., Cut, 1, 2, 3 sv., 
Ex. Std., Wh., 4 sv., No. 10........ 7.00 


1.50 


Blue Lake, Fey., Cut, No. 2........1.75 


BEANS, LIMA 
East, Fey., Tiny Gr., 

2.90-2.95 
Fey., Sm. Gr., No. 303.......... 2.50-2.60 
No. 2 

No. 10 
Fey., Med., Gr., No. 303......2.40-2.45 
No. 2 
No. 10 
Texas, Fr., Gr. & Wh., No. 300..1.25 
No. 10 8.50 


BEETS 
No. 10 

No. 10 
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Shoestring, Fey., No. 2.. 
Sliced, 


No. 2, Cut 
Texas, Fey., Sl., 
Fey., Diced, No. 1 
Fey., Cut, No. 10. = 

No. 2, 16/0 1.15 

No. 10, 60/0 6.56 

CARROTS 
N.Y., Fey., Diced, No. 2........00000 1.25 

No. 10 5.50 
Midwest, Fey., Diced, No. 1........ -75 

No. 2 1.15 

No. 10 5.75 
Northwest, No. 2, 1, 

No. 2, Sliced 
Texas, Fcy., Sl., 

No. 303 

No. 2 

No. 10 


CORN 
East 
W.K. Gold., Fey., No. 308.......... 

No. 2 
No, 2 
Std., No. 303 
C.8., Gold., 8 
No. 303 


7 
1.00 
1.15 
5.25 
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Co. Gent., C.S. Fey., No. 303.... 
Gold., W.K. Fey., 8 02.......... 1.00-1.05 
No. 303 1.55-1.65 
No. 2 1.70 
No. 10 
C.S., Fey., 8 oz. J 


No. 2 


HOMINY 
Mid-west, Fey., No. 2.......... 1.00.1.05 
1.40-1.45 


PEAS 
MIDWEST ALASKAS 
All Grades and Sizes............ 
Mipwest SWEETS 


Nominal 


All Grades and Sizes............ Nominal 

EASTERN ALASKAS 

All grades and Sizes............ Nominal 

MARYLAND SWEETS 

All grades and Sizes............ Nominal 

New York Sweets 

All Grades and Sizes............ Nominal 

NorTHWEST SWEETS 

Fey., 4 sv., No. 1.45-1.50 

TEXxas 

Fr. Blackeyed, No. 300 ............ 1.17% 
No. 10 7.25 
With Snaps, No. 300............ 1.221% 
No. 10 7.40 

POTATOES (White) 

Md., No. 303 -90 
No, 2 1.00 
No. 10 4.50 

POTATOES, Sweet 

Md., Fey., Sy., No. 3, Sq....... 1. ry} 
No. 2% 

No. 10 

No. 10 6.50 
No. 8, Vac. 1.90 


CANNED FOOD PRICES 


PUMPKIN 

Midwest, Fancy, No. 2 
No. 2% — 
No. 10 iti 

SAUERKRAUT 

Midwest, Fey., No. 
No. 2 1.05-1.10 
No. 2% 1.30-1.35 
No. 10 4.40 

SPINACH (New Pack) 

No. 2% 1.75 
No. 10 6.00 

Calif., Fey., No. 308 ......... ieuiicas 1.15 
No. 1.421%4-1.60 
No. 2% 1.65-1.75 
No. 10 5.50 

Texas, Fey., No. 303 1.25 
No. 10 6.00 

TOMATOES 
All Areas Nominal 


TOMATO CATSUP 


Mid-West, Fey., 14 oz. ....... 
No. 10 


TOMATO PUREE 


-Nominal 
Out 


All areas Nominal 
FRUITS 
APPLES 
N. Y., Fey., No. 10 Sl. ......8. 50-9. 50 
No. 10 9.50 
8.75 
APPLE SAUCE 
No. 2 1.65 
No. 10 7.60 
N. Y., Fey., No. 308...........1.80-1.40 
No. 2 1.45-1.55 
No. 10 6.85-7.00 
Md., Va., Pa., Fey., 8 02. -80 
No. 303 1.25-1.30 
No. 2 1.40-1.45 
No. 10 6.75-6.85 
APRICOTS 
Halves, Fey., No. 
Choice, No. 2% 8.10 
Std., No. 2% — 
CHERRIES 
No. 10 —— 
Calif., R.A., Fey., No. 2%......... 
Choice 3.50 
Standard 
No. 10, Ch. a 
N. Y., Sw., Fey., Dark, No. 2....—— 
FRUIT COCKTAIL 
Calif., Choice, No. 24 3.50 
PEARS 
N.W. Fey., Bart.. No. 2.75 
No. 2% 4.65 
No. 10 —— 
Calif., Choice, No. 8 02. cscs 1.55 
No. 1T 2.65 
4.00-4.25 


No. 2% 
Kieffer, Std., No. 2, 


THE CANNING TRADE 


PEACHES 
Choice, No. 2% 
Std., No. 2%4 
PINEAPPLE 
Hawaiian, Fcy., Sl., No. 2......... 2.80 
No. 2% 3.20 
No. 10 12.40, 
No. 2% 2.90 
No. 10 10.75 
No. 2% 3.00 
No. 10 11.80 
Std., Half Slices, No. 2.......00004 2.40 
No. 2% 2.75 
Broken Slices, No. 10 wee 10.60 
JUICES 
APPLE 
46 oz., Tin 2.50 
CITRUS, BLENDED 
Fla., No 1.20-1.30 
46 oz. 2.75-2.80 
No. 10 5.55-5.75 
Calif., No. 2 1.421% 
46 oz. 3.25 
GRAPEFRUIT 
1.05-1.071% 
46 oz. 2.35-2.42% 
No. 10 4.60-5.00 
Calif., No. 2 1.35 
46 oz. 3.00 
ORANGE 
1.3214-1.40 
46 oz. 3.15-3.25 
No. 10 6.50 
46 oz. 3.65 
PINEAPPLE 
Hawaiian, Fey.. No. 2 85 
46 oz. 3.25 
No. 10 6.50 
TOMATO 
46 oz. Nominal 
46 oz. 2.85 
46 oz. —— 
46 oz. 2.60 
No. 10 5.25 
FISH 
OYSTERS 
SALMON-—- Pen Case 
Alaska, Red, No. 1 T............ Nominal 
1's Nominal 
Nominal 
Nominal 
Chums, Tall, No. 1 Nominal 
Y's Nominal 
SARDINES—Per Cast 
Maine, Oil kelyess............ 6.00-6.50 
Cal. 1-lb. Ovals with 
Tomato Sauce 6.50-7.00 
4.75 
SHRIMP 
5 oz., Small 3.50-3.75 
4.25-4.35 
Large 4.60-4.70 
Jumbo 4.90-5.00 
TUNA—Per Case 
Fey., White Meat, 14’s......15.00-15.50 
Chunks & Flakes.............0 12.00-13.00 
Grated 11.00 
Fey., Light meat, 14’s......18.50-13.75 
Std., 12.50-12.75 
Chunks & Flakes .......... 11.25-11.50 
Grated 10.75 
April 23, 1951 
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There is many a firm that can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or need 
help, or a job. Whatever your needs, you will get good results 


. from an Ad. on this “Wanted and For Sale” page. The rates, 


per insertion—straight reading, no display—one to three times 
per line 50c, four or more times per line 40c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use 
a box number instead of your name if you like. Forms close 
Wednesday noon. The Canning Trade, 20 S. Gay Street, Bal- 
timore 2, Md. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Texas. 


WANTED and FOR SALE 


FOR SALE—2 Hamachek Pea Viners in good condition. Call: 
Sykesville 216W5 or write: Edwin Warfield III, Woodbine, Md. 


FOR SALE—17 - 42” x 96” Vertical Retorts; 17 Retort Con- 
trols; 22 Trolleys & Hooks; 1 Boston Wire Stitcher; 2 FMC #7 
Corn Silkers; 2 FMC Double Batch Corn Mixers; 1 #2 Can 
Boxer; 2 FMC 5” Cup Enclosed Conveyor; 1-12” Cup Con- 
veyor; 1-9 Pocket Ayars Filler; 1 Kyler Labeler. W. T. 
Howeth, P. O. Box 333, Narberth, Pa. 


FOR SALE—A-B 12 valve 2% Economy Syruper on consign- 
ment in San Francisco. Purchased new in 1942. Used 4 sea- 


sons. Reasonably priced. In good condition. Subject to prior 
sale. Old Mission Packing Corp., P. O. Box 13043, San Diego 
13, Calif. 


FOR SALE—Stainless Steel Clad Steam Jacketed Kettles, 
guaranteed, 40# pressure, from 20 gal. to 150 gal. sizes; new 
Stainless Steel Kettles 100# pressure, from 50 gal. to 500 gal. 
sizes; Stainless Steel Tanks from 30 gal. to 6,000 gal.; Ayars 
Pea and Bean Fillers; Wrap Around Labelers. Perry Equip- 
ment Corp., 1502 W. Thompson St., Philadelphia 21, Pa. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Tomato Juice Line. We have available for im- 
mediate shipment a modern Tomato Juice Line consisting of 
Monitor Washers, Peeling Tables, CRCO CB-5 Chopper Pumps, 
CRCO V-20 Double Tube Pasteurizers, Selectro Stainless Steel 
Vibrating Screens, CRCO Hi-Heat Preheater and Pasteurizer 
and Cooler, FMC Deluxe Grade Super Extractors, CRCO model 
J Extractor, Tri-Clover, CRCO and Waukesha Stainless Pumps, 
FMC Model 180 Juice Filler, Continental Can Juice Filler, 
Pfaudler-King Filler for #2, 46 oz. and #10 cans, FMC A&B 
Cooker and Cooler for 46 oz. cans. To be sold in part or whole. 
All equipment in excellent condition. For more details contact: 
Food Processing Equipment Co., Kalamazoo, Mich. 


FOR SALE—Kettles, Steam Jacketed. Copper, stainless steel 
and nickel. New and used. Various sizes. Hamilton Copper & 
Brass Works, Inc., Hamilton, Ohio. 


FOR SALE—3 Riffle Boards, Stone Removers and Electric 
Pumps, for Wisconsin Pea Washers, brand new in original 
crates, 220 V, 3 phase, 60 cycle. Priced for cash sale. Maine 
Blueberry Growers, Inc., 61 Main St., Bangor, Maine. 


FOR SALE—Bonded Vibrating Screens for processing citrus, 
tomato and other juices. Cannery waste Dewatering Screen, 
$479.00. Send for circular showing actual operation pictures. 
Portable Power Bag & Box Stacker, $679.00; Floor to Floor Con- 
veyors $726.00; many other types of belt and roller Conveyors. 
Write for circular and price. 15 ton Truck Scale, $545.00; 20 
ton Truck Scale, $617.00. Guaranteed equipment. Immediate 
_— Bonded Scale & Machine Co., 11 Bellview, Columbus 

, Ohio. 


FOR SALE —2 Langsenkamp Single Tank Juice Heating 
Units (250 gal. capacity each) 36” diameter x 54” deep, com- 
plete with % H.P. 3 phase Motor and Agitator, Dial Thermom- 
eter, 2” temperature control, 3” over-flow tube and lid; 2 #35 
Food Machinery De Luxe Model Super Juice Extractors, stain- 
less seel contact parts complete with 5 H.P. 3 phase Motor; 1 
Tri-Clover Sanitary Pump equipped with 1 H.P. 3 phase Motor, 
1%” inlet and outlet, nickle alloy fittings; 1 Wolfinger Auto- 
matic Beet Cutter, equipped with 1 H.P. 3 phase Motor. All 
machinery in A-1 operating condition and can be inspected at 
our plant any time. Terms cash. Interested parties should 
write: The Greencastle Packing Co., Greencastle, Pa. 
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FOR SALE—1 FMC Pressure Retort 42”x72”, price $175.00; 
1-40 gallon Copper Steam Jacketed Kettle, price $35.00; 1 - 350 
gallon Cypress Tank, price $30.00. The above all in A-1 con- 
dition. Ridge Canning Co., Glassboro, N. J. 


FOR SALE —2 A. K. Robins Shaker Washers, belt drive, 
never uncrated; 1 Sinclair Scott Rod Washer, Model “C’’, motor 
driven, #2” spacings, Serial No. SRW-618, never uncrated; 1 
Sinclair Scott Dewatering Reel, motor driven, never used; 1 
Robins Bean Slitter, belt drive, never been used; 1 9-pocket 
Ayars Cut Bean and Tomato Filler, belt drive, change parts for 
#1 and #2 cans; 1 CRCO Model B Juice Extractor, stainless 
steel contact parts, motor driven; 1 Wolfinger 12-pocket Beet 
Cutter, 1 HP Motor; 1-12 pocket Food Machinery Stainless 
Steel Filler for #10 cans. All of the above equipment in good 
condition and offered for sale under usual terms. Delta Can- 
ning Co., Inc., Raymondville, Tex. 


FOR SALE—1 Standard-Knapp #2 Model E Caser; 2 Lee 
400 gal. S/S Kettles, 100# jkt pressure; 1 Lee 150 gal. agit. 
jkt S/S Kettle, 100# jkt pressure; 29°S/S clad, jkt., open 
Kettles, 30, 40, 60, 75 and 80 gal. capacities, 40# jkt pressure; 
8 Standard-Knapp, Ceco & ABC Gluer-Sealers, Compression 
units; 6 Double Spiral Ribbon Mixers, 400, 600, 1200 & 1800# 
capacities; 1 Munson Rotary Dry Batch Mixer, 2000# capacity; 
1 Huntley Blancher, 8’ long x 4’ dia.; 1 #50 S/S Pulper; 2 - 225 
gal. S/S Open Tanks; 1- 1880 gal. S/S jkt Kettle; 29-200 gal. 
unused Aluminum Storage Tanks. Only a partial listing. Send 
your inquiries to: Consolidated Products Co., 18-20 Park Row, 
New York 38, N. Y. BArclay 7-0600. 


FOR SALE—Kolman Dehydrator Model K-3, used as demon- 
strator, suitable for drying alfalfa, apple pomace, citrus and 
tomato plant waste. W. B. Osgood, 4100 Roland Ave., Balti- 
more 11, Md. 


FOR SALE—Kyler Labeler, Serial #4332L, will handle 8 oz. 
to 46 oz. cans, in good condition; Robins Stringless Bean Slitter, 
complete with Shaker Washer, Figure 878-S and 113-S, condi- 
tion fair. L. H. Moore Canning Co., P. O. Box 1711, McAllen, 
Texas. 


FOR SALE—1 Sinclair Scott Pea Grader, like mew; 1 Link 
Belt Water Separator, used 30 days; 1 Silo Filler. Priced for 
quick sale. For information call or write: Reuben Sclar, 8216 
Georgia Ave., Silver Spring, Md. Telephone: Shepherd 1744. 


FOR SALE—1 Horix 18 pocket Bottle Filler complete, used 
only one season; 1 Bottle Washer; 1 Rhubarb Cutter; 1-2” 
Stainless Blackmer Sanitary Pump, can be used for juice or 
solids. All first class condition. Sheridan Canning Co., Sheri- 
dan, N. Y. 
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FOR SALE—MACHINERY—Continued 


AUCTION SALES 


FOR SALE—50 Galvanized Iron Pea or Bean Carts, rectang- 
ular, on wheels, easily moved. Size 32” x 32” to a depth of 15” 
then tapering to a discharge opening in center 6” x 6” with slide 
control. Home Style Food Products Co., Inc., Waterloo, N. Y. 


FOR SALE—2 TUC Cutters Model CBR; 1 Knife Sharpener; 
1 Head Stand; 1 Extra Cutting Head; 2 TUC Huskers Model 
BCR; above machines are equipped with motors and in good 
condition. 1 Robins Jr. Silker for Whole Kernel Corn, condition 
fair. J. W. Furman Cannery, Northumberland, Pa. 


WANTED—MACHINERY 


WANTED—12’ Blancher; #50 Pulper; #10 S/S Filler; Adj. 
Can Labeler; 2-tier Caser; Model F Bean Snipper; 5-40 x 72” 
Retorts; and several S/S Kettles and tanks from 100 to 500 
gallons. Adv. 515, The Canning Trade. 


WANTED—To buy one or two 30,000 gallon Wood Vinegar 
Tanks. State material, thickness, size and condition in reply. 
Adv. 5149, The Canning Trade. 


WANTED—1 Flat Top Filler for #10 cans; 1 Caser for 
#303 cans 6 x 4 pack (Nu-Way preferred); 1 CRCO Model J 
Stainless Steel Juice Extractor, with motor. Delta Canning Co., 
Inc., Raymondville, Tex. 


WANTED—Burt Labeler, adjustable #1 to #10 cans; on 
#10 cans must handle spot or wrap around labels. L. H. Moore 
Canning Co., P. O. Box 1711, McAllen, Tex. 


FOR SALE—PLANTS 


FOR SALE—Virginia field grown plants. Tomato: Rutgers 
and Master Marglobe ready about May 20 for setting in your 
fields. We use certified and treated seed, the plants are sprayed 
with Dithane for disease and blight. Cabbage: Marion Market 
and Golden Acre Yellows Resistant, also Copenhagen Market 
and Penn State Ball Head ready about April 20; all seed of the 
above are from F. H. Woodruff, Milford, Conn. Certified Sweet 
Potato Plants: Nancy Hall and Porto Rico; seed grown on our 
farms and treated. Our Cabbage and Tomato are grown in rows 
and cultivated, which gives you a large deep rooted plant. Any 
order large or small receives our careful attention. Wire or 
write for our catalogue. Clifford A. Cutchins Co., Franklin, Va. 


FOR SALE—Ten million field grown Tomato Plants grown 
from certified seed; $3.00 per thousand F.O.B. here at the farm; 
tomato plants ready May 10. Also ten million Cabbage Plants, 
Copenhagen, Golden Acre, Ferry’s Round Dutch, Flat Dutch, 
Enkhuizen, Danish Ball Head; $2.00 per thousand F.O.B. 
Franklin. Sweet Potato Plants, Porto Rico and Nancy Hall; 
$4.00 per thousand. We also have five hundred thousand long 
red Tomato Plants at $4.00 per thousand. All plants mossed 
packed to arrive safely anywhere. We are equipped to load your 
truck here at the farm. Satisfaction guaranteed. Harvey 
Lankford, Franklin, Va. Telephone 8162-3. 


FOR SALE—SEED 


PUBLIC AUCTION—Owen Harding Cannery and all equip- 
ment, Friday April 27, 1951, 12 o’clock noon, West Street, Leba- 
non, Ohio. Real Estate sells at 2 P.M. Three substantial frame 
buildings above average in repair, concrete floors, approxi- 
mately 15,000 sq. ft. floor space. 300’ railroad siding, 75’ x 6’ 
cement loading platform, two 150 ton concrete silos, other small 
buildings. City utilities including water, sewer and power. 
Exceptionally well located in Lebanon; half way between Cin- 
cinnati and Dayton; one block north of U.S. 42 on 2.7 acres of 
land. Sale on premises. Immediate possession. Inspection per- 
mitted. Terms on real estate: 10% of purchase price on day of 
sale, balance in cash on delivery of deed. 


Equipment — F.M.C. No. 8 Silker used 2 years; 3 F.M.C. 
Double Huskers used 3-6-7 years; 2 Peerless Double Huskers 
37 & 38; 4 Single Peerless Huskers; 4 rebuilt Morral Huskers 
used 2 years; 2 Stainless Steel Tanks cap. 160 gals. used 2 
years; F.M.C. 6-Pocket Filler; 15’ Right & Left. 10” Spiral Con- 
veyor Center discharge; Goodrich Rubber Belt 123’ x 24” used 
1 year, like new; Fiber Belt 110’ x 13” used 2 years; 9 Retorts; 
72-4 Tier Slatted Crates, 12 new perforated; 1-150 H.P. 
Brownell Boiler and Stack, retubed, used 2 years; 62%’ Channel 
Conveyor & Track Speed Control & Reduction Box; 1 Burt 
Labeler for 2’s and 303’s; 9 TAG Steam Controllers; 1 Fair- 
banks Morse Sewage Pump; Dayton 15 ton Platform Scale; 1 
Shepard 1-ton Lift About Hoist; Belt Driven Cable Hoist & 
Track; %-ton Yale Hoist; Merrel Traveling Hoist & Track; 
21’ Bucket Elevator 5” Buckets; 5 Sections Roller Conveyor & 
Stands; 8 Motors 1-20 H.P., 2-5 H.P., 1-3 H.P., 2-2 H.P., all 
3 phase, and 2- % H.P. Motors; Corn Mixer; 125’ Cable Can 
Conveyor & Elevator; No. 1 Reeves Speed Reducer; No. 2 Can 
Caser; New Acetylene Welding Equipment; 17 Retort Ther- 
mometers; %” Stencil Cutter; 2 Warehouse Hydraulic Trucks, 
5 Skids; Portable 9’ Adjustable Elevator; Electric Truck & 
Wagon Dump Hoist; 8 No. 2 Box Making Presses; No. 7 Silker; 
Handly Lathe 14” x 3’; Master Paint Spray; 10 Ga. Paint Tank; 
150’ Hose; 1175 New No. 2 Boxes; 8000 New No. 2 Cans; & 
Misc. galore. Terms on Equipment: Cash. Sale conducted by: 
Brown-Thompson Co., Lebanon, Ohio. Phones 159 and 435-M. 


HELP WANTED 


WANTED—Experienced field man, in Tri-State area, with a 
general knowledge of planning and harvesting corn, peas and 
string beans. Must have the ability to manage large acreage 
and personnel. Exceptionally good opportunity for right man 
with chance for advancement. Adv. 5146, The Canning Trade. 


WANTED—Man with canning experience, who wishes to 
share in ownership in small vegetable cannery. Must know can- 
ning operation and have some money to invest. Opportunity 
outstanding. Worth a thorough investigation. Interested party 
is not now in canning business. All replies strictly confidential. 
Adv. 5150, The Canning Trade. 


WANTED—For our Donalsonville, Ga. Factory, Superinten- 
dent who knows how to pack green beans, tomatoes, etc. This is 
a small factory and new. Wonderful opportunity for year round 
operation. For a good Superintendent that can produce, this is 
your opportunity to build up with us. E. L. Davis Canning Co., 
Palmetto, Fla. 


FOR SALE—2000 lbs. Michael-Leonard Tendermost Golden 
Seed Corn in 50 lb. bags. Germination 91%, price 32c lb. F.O.B. 
Frederick, Maryland. Contact: Jenkins Bros., Inc., Freder- 
ick, Md. 


FOR SALE—Bush Lima Bean Seed. 35 bu. Hend.-Fish ’48 
(germination 87%-1951) 11c/lb.; 30 bu. Hend. Assoc. ’48 (germ. 
85%-’51) 11¢/lb.; 20 bu. Clark-Green, Assoc. ’47 (germ. 86%-’51) 
12c/lb.; 14 bu. Peerless-Fish ’48 (germ. 88%-’51) 10c/Ib.; 
INSECTICIDE DUST—3500 lbs. 1.96% Nicotine-Miller Chem. 
’47 @ Te; 1813 lb. 5% DDT-Newton ’49 @ 3c; 975 lb. 5% Mar- 
late-Newton ’49 @ 6c; 850 lb. 1% Rotonone, 50% Sulphur, 
Niagara @ 4c. The Torsch Canning Co., Box 373, Milford, Del. 
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WANTED—Canning Plant Superintendent. Established Vir- 
ginia cannery has opening for plant Superintendent. Must be 
able to organize and supervise labor and must be experienced 
in installing, maintaining, and repairing canning equipment. 
Answer at once giving experience, age, and references. Replies 
will be kept confidential. Adv. 5154, The Canning Trade. 


WANTED—Canning Plant Mechanic. Established Virginia 
cannery needs a Foreman Mechanic. Must be thoroughly ex- 
perienced in repairing and caring for canning equipment and 
must be efficient in organizing and supervising assistants. An- 
swer at once giving experience, age, and references. Replies 
will be kept confidential. Adv. 5155, The Canning Trade. 
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WANTED—Experienced all around Mechanic, acquainted 
with canning house machinery. One who can install and main- 
tain equipment. Factory located close to Baltimore. Adv. 5157, 
The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—By Superintendent or Manager with 
fifteen years experience in canning Tomato Products, Vege- 
tables, Dry Lines and Pumpkin, Qualified to supervise field 
work. Married. Have college education. References. Adv. 
5152, The Canning Trade. 


POSITION WANTED—By Plant Manager with small or 
medium sized plant on West Coast. Salary secondary. Experi- 
enced Jams, Jellies, Mayonnaise, Syrups, Canned Meats, Poul- 
try, Fruits, Vegetables, and other Specialties. Over 20 years 
experience. Adv. 5153, The Canning Trade. 


POSITION WANTED — Assistant to Treasurer wholesale 
grocery outlet. Fully trained all phases small business, credit, 
personnel, ete. Age 33, married, 2 children WW 2 Vet. Adv. 


5158, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
New York. 


FOR RENT OR SALE—Complete bedding outfits to house 
extra laborers. Interstate Bedding Co., 1621 W. Carroll Ave., 
Chicago 12, Ill. Tel. CHesapeake 3-4660. 


FOR SALE—Stock Labels, various commodities; sizes, Stand- 
ard No. 1’s, No. 300’s, No. 303’s, No. 2’s, No. 214’s, No. 10’s. 
Immediate delivery. If interested write: The National Color 
Printing Co, Inc., 980 E. Monument St., Baltimore 2, Md. 


FOR SALE—Red, also green and mixed red and green diced 
peppers in brine, drained weight 400 lbs. to barrel. 200 barrels 
cut red peppers drained weight 285 lbs. to barrel. One thousand 
cases six tens mixed red and green diced peppers. W. D. Ross, 
Clayton, Del. 


FOR SALE—50,000 used heavy weight field crates 15” x 
21” x 12” high in good condition. Warriner Products Co., Inc., 
St. Francisville, La. 


WANTED—Experienced canner with some capital to take 
share in Missouri cannery. High potentialities. Adv. 5156, The 
Canning Trade. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


An American was kicking about inflation and other 
adverse conditions in this country. “Tf things don’t 
get any better,” he beefed, “I’m going to move to Eur- 
ope and live off Uncle Sam.” 


Willie considered himself rather a “hit” with the 
girls, but when he spoke to a young lady on the boule- 
vard she was very annoyed. 

“T don’t know you from Adam,” she snapped indig- 
nantly. 

“You ought to,” he replied, “I’m dressed differently.” 


Major: You were absent from the parade, any ex- 
planation? 

Private: Yes, sir, a mule kicked the Sergeant in the 
head and I had to fix it. 

Major: Fix what? 

Private: The mule’s leg, sir. 


First Sailor: My girl friend has been a chorus girl 
in New York City for two years. 

Second Sailor: What shows? 

First Sailor: Practically everything. 


MORRAL CORN 


Either Single or Double Cut 


MORRAL CORN CUTTER 
Cream style or whole grain 


MORRAL COMBINATION 
CUTTER & COMMINUTING 
MACHINE 
For over-matured corn, 
makes all your corn fancy 
MORRAL DOUBLE HUSKER 
Either steel or rubber 
Husking Rolls 


MORRAL BROTHERS, INC., Morral, Ohio 


Prepare For Harvest Now! 


Take no chances 
USE THE BEST 


prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 
MURFREESBORO NORTH CAROLINA 


CORRUGATED SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 
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ROBINS HAYNIE HOT WATER 
TOMATO SCALDER 


A. K. ROBINS & CO., INC. 


Manufacturers of Food Processing Equipment 


BALTIMORE 2, MARYLAND. 


BALTIMORE. MD. 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 
Robert Gair Co., Inc., New York, N. Y. 
United Container Company, Philadelphia, Pa. 
David Weber Company, Philadelphia, Pa. 


CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery & Chemical Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co.. Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery & Chemical Corp., Hoopeston, II. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Company, Westminster, Md. 
Urschel Laboratories, Valpariaso, Ind. 
CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
National Can Corporation, New York City 
GLASS CONTAINERS 
Owens-Illinois Glass Co., Toledo, Ohio 
HARVESTING EQUIPMENT 
H. D. Hume Co., Mendota, III. 
Food Machinery & Chemical Corp., Hoopeston, Ill. 


INSURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 
Manufacturers & Merchants Indemnity Co., Cincinnati, Ohio 
INSECTICIDES AND FUNGICIDES 
California Spray Chemical Corp., Richmond, Calif. 
U. S. Rubber Co., Naugatuck, Conn. 
LABELS 


Gamse Lithographing Co., Baltimore, Md. 

Hammer Lithograph Corp., Rochester, N. Y. 

Muirson Label Co., Meriden Conn. - Peoria, Ill. -San Jose, Cal. 
Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 


MANUFACTURING CHEMISTS 
Chas. Pfizer & Co., Inc., New York, N. Y. 
MATURITY TESTING EQUIPMENT—Corn 
Seedburo Equipment Company, Chicago, IIl. 
SALT 
Diamond Crystal Salt Co., St. Claire, Mich. 
SEASONINGS 
Griffith Laboratories, Inc., The, Chicago, IIl. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Ferry-Morse Seed Co., Detroit, Mich. 
Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 
SUGAR 


Corn Products Sales Co., New York City 
Sugar Information, Inc., New York 5, N. Y. 
WAREHOUSING 


Terminal Warehouse Co., Baltimore, Md. 
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i ROBINS BLANCHER 
he All Steel Welded 

‘a For Green Peas, Lima, Kidney and Navy Beans, String Beans, Etc. 

¥ 

4 

4 = 

4 A. K. ROBINS & COMPANY, INC. 
_ Manufacturers of Food Processing Machinery 

J 713-729 EAST LOMBARD STREET BALTIMORE 2, MARYLAND 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


BALTIMORE, 
MD. 


WESTMINSTER ~MD 


THE UNITED COMPANY Ga 
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VIPSON 


Completely Denendable 
PULP PRODUCTION LINES 


For balanced capacity and ccmplete depend- 
ability, install Langsenkamp pulping equip- 
ment. Langsenkamp Pulpers, Finishers and 
cooking units will give your production lines the 
ability to operate at peak capacity indefinitely. 


You'll get increas- 
ed capacity, 
greater yield, and 
improved quality-- 
all with substanial 
reduction in oper- 
ating costs. 


STAINLESS STEEL TANK 
with Kook-More-Koils 


INDIANA PADDLER FINISHER 


Now’s the time to seriously consider your future re- 
quirements. Due to present conditions, delivery of some 
critical materials necessary to produce canning equip- 
ment is getting tighter. We sincerely urge you to place 
your orders as far in advance as possible. 


For further information, write to 


235 East South St., INDIANAPOLIS 25, INDIANA 


a 


Their use means a larger profit for the can- 
ner because they thresh peas more efficient- 
ly and permit the packer to get a pack of 
better quality. 


Our entire organization specializes in the 
manufacture and service of hulling Ma- 
chinery for the threshing of Green Peas, 
Lima Beans and similar products. We do 
not make any other class of Machinery to 
divide our efforts. All of our efforts are 
devoted to serving the Canning and Freez- 


ing Industries. 


HAMACHEK 


“MACHINE COMPANY 


KEWAUNEE WISCONSIN 
ESTABLISHED 1880 - INCORPORATED 1924 


PEA AND BEAN HULLING SPECIAL TSE 
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